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“We discarded ordinary table tops 
for stainless ENDURO tops, and our 
experience indicates that we have 
ended replacement costs for all time,” 
says this packing plant executive. 
*“Moreover, we solved an annoying 
cleaning problem, for this smooth, 
stainless metal cleans with a mini- 


mum of time and labor, and always 


ape acl 


remains lustrous and sanitary.” Ex- 


pressions like this are common from 
ENDURO users, because the advantages 
and economies of ENDURO are com- 
mon to all packing plants using this 
permanently lustrous and sanitary 
metal. Let us send you full details. 


Write Department NP. 


E Repu blic Steel cos —_— 


ALLOY STEEL DIVISION. 
MASSILLON, OHIO 
GENERAL OFFICES: 
CLEVELAND, OHIO 








In 1869- 


LOUIS FRANK - FOUNDER OF 
FRANK and COMPANY - MILWAUKEE 


America’s 


Pioneer Manufacturers of 


FINE SAUSAGE 
equipped his plant with some of the first 


LOUIS FRANK BUFFALO MACHINES 


1820—1913 


In 1936- 


after four generations — the latest BUFFALO Machines 


are still being used in the modern plant of 








* Mabe As Onty Frank Knows How— 
Since 1860 ” 


“~~ 
MILWAUKEE 


To quote Walter Frank, President of Frank and Company: “I firmly 
believe that, regardless of the fine materials used in the manufacture 
of our products, the smoothness and fine texture of our sausage is pri- 


marily due through the use of our Buffalo silent cutters and other 
equipment.”’ 


JOHN E. SMITH’S SONS CoO., 50 BROADWAY, BUFFALO, N. Y., U.S.A. 


QUALITY SAUSAGE. “MAKING EQUIPMER 








Time payments available through 
our own Y. M. A. C. 6% plan 


aL MOTOFS TTUCKS afiD TrAalLers 


GENERAL MOTORS TRUCK COMPANY, PONTIAC, MICHIGAN th TO 15 TONS 
Week ending August 29, 1936 
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Daily Market Service 
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“THE NATIONAL PROVISIONER 
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hides, cottonseed oil, Chicago hog 
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service address The National Pro- 
visioner Daily Market Service, 
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PROVED DURING sand YEAR nr 


The natural cellular structure of cork 


makes Armstrong’s Cork Covering a 


permanently efficient insulation, be- 


cause of its low thermal conductivity 


and high moisture resistance. 


HE past thirty-odd years have 

proved .. . that an insulating 
material made of clean, pure gran- 
ules of nonconducting cork prop- 
erly applied and maintained would 
provide a lifetime of insulating 
efficiency on brine and other cold 
lines. In many cases of severe ser- 
vice cork covering has outlasted 
the pipe lines it insulated. 

For Armstrong’s Cork Cover- 
ing retains all the qualities which 
make cork so permanently effi- 
cient. Not only does it successfully 
bar the passage of heat, but it 
prevents the infiltration of mois- 
ture which conducts heat and 
causes failure. 

Two other important physical 
qualities of Armstrong’s Cork 
Covering are precision fit and 
rigidity. Each section of covering 
is machined inside to the exact 
dimension of the pipe it is de- 
signed to insulate. The rigidity of 
cork covering eliminates ineffi- 
ciency due to sagging away from 
the lines. These two features pre- 
vent the formation of moisture- 
catching air pockets and assure 
long, efficient service. 

We'd like to send you a new 32- 
page illustrated book which gives 
important data and figures about 
cold line insulation—free! Write 
today for your copy of “Arm- 
strong’s Cork Covering for All Cold 
Lines” to Armstrong Cork Prod- 
ucts Co., Building Mate- 
rials Division, 952 Con- (A) 


cord Street, Lancaster, Pa. 


Week ending August 29, 1936 


Reapy For Lone Years or Erricrent Cotp Line PerrorMance. Cold lines connected with this 
air conditioning plant designed and installed by the Carrier Engineering Corporation are insulated 
with Armstrong’s Cork Covering. The pump, dehumidifier, and ducts are guarded with Arm- 
strong’s Corkboard. 


Armstrong’s CORK COVERING 


for all cold lines 








Complete Equipment for 
Manufacturing Sausage 


Killing and Cutting Equip- 
ment for Cattle, Hogs and 
Sheep 


Edible and Inedible Render- 
ing Equipment 


i kind of Packing House 


Truc 


Stationary and Moving Top 
Tables 


Equipment for Curing and 
badline Meats 


Sausage Molds 
Bacon Forming Boxes 
Bacon Hangers 


Reel type Ovens 
(gas or oil fired) 


Trolleys and Shackles 
Tripe Washers 

Frozen Meat Slicers 
Rotary Meat Cutter 
Chicago Lightning Cutter 


Complete Engineering 
Service 











Above: GLOBE Tripe Washer. Octagon 
shape gives higher efficiency, quicker clean- 
ing. All sections removable—easy loading! 
Motor mounted above washer for protection 
against moisture. Can also be adapted for 
washing bungs and other small products. 
A better washer in every respect! 


ae RT NS SRS TEER TR TITERS 
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CHECK THIS LIST 


for your equipment requirements 


Put your house in order for fall and winter production—and fill 
your needs with sturdy, efficient, long-lasting GLOBE Equipment. 


Check your needs against the list to the left. All this equipment is 
built to the same high standards that have made GLOBE Equip- 
ment known throughout the meat packing industry as the best 
available for the meat plant. And like the equipment illustrated 
below, each has unusual features that insure full value for your 
equipment dollar! 


All standard GLOBE Equipment is in stock for immediate de- 
livery. Special types, engineered to meet your individual needs, 
built at prices that compare favorably with regular standard 
equipment. 


Get in touch with GLOBE today, and have a GLOBE engineer 
help you pick the type of GLOBE Equipment that will best meet 
your needs. No charge or obligation for this special service. 
Write today! 


THE GLOBE COMPANY 
818-26 West 36th St. Chicago, Illinois 


Complete Equipment for Meat Packers and Sausage Manufacturers 





Above: GLOBE Casing Finishing 
Unit for fresh cleaning of casings. 
Speedy, economical, efficient. Helps 
produce better casings, gives better 
yields. 


Above right: GLOBE Fat Cutter for 
dicing raw and cooked fat. Galvan- 
ized cast construction for long life. 
Hand operated—handles 100 lbs. per 
hour. 


Right: GLOBE Gas-fired Oven for 
baking of loaves and specialties. Full 
insulated construction insures low 
operating cost. Bakes quickly, evenly. 
Produces better products. 
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CALL IT A PICNIC BOX; it is. But it’s more than 


that — it's a sales-getting idea for merchandising holi- 


day specials. One food firm is moving extra items in 
extra volume with it this Fall, attracting attention by 
its novelty and providing a double duty container 
which women like. Your choice of special lithographed 


designs—two sizes—for doing extra business this Fall. 


Week ending August 29, 1936 


YOU CAN PICK YOUR CHOICE from the world’s largest assortment 


of hinge cover boxes. Canco’s manufacturing facilities for this type of 


container are unequalled, and insure your getting — economically — 


exactly the size and type you need. 


NOW— POTATOES JULIENNES 
CAN GO ANYWHERE. They will al- 
ways stay fresh, regardless of climate, 
shipping conditions, accidents or de- 
lays. One more product that Canco 


sends to market vacuum fresh! 


A MEASURABLE EVEN FLOW for dry, pow- 
dery or crystaline products supplies a strong 





selling appeal to drug store customers. This 
device gave a new lift to a food manufacturer 
whose product presented just such a pouring 
problem. Bath salts, sodium bicarbonate, flour, 
ready-prepared flours and others are naturals 


for this type of pouring spout, too. 


‘AMERICAN CAN COMPANY 


230 Park Avenue aS New York City 
World’s Largest Manufacturer of Metal and Fibre Containers 


Page 7 













Dependable Selection 
Uniform Quality 
Prompt Service 
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Greapy VoLtumE for the Meat Pacxer 


*% Proper Servicing of Voluntary Chains 
Offers New Profit Possibilities 


gin. Experience with volume buyers has 

not always been happy. A new sales: ap- 
proach and servicing of such buyers may help to 
improve the situation. 

Voluntary chains and retailer cooperatives are 
expanding rapidly. This takes in stores which sell 
both meats and groceries, and many which sell only 
groceries, but which hope to develop into more com- 
plete food markets. 

Included in these groups are some 110,000 retail 
outlets, handling 25 to 30 per cent of the foods sold 
through grocery or combination meat and grocery 
stores. 


Mi: packers want volume with a profit mar- 


The Packer's Interest 
Meat packers ask, “Why should we have a special 


interest in the voluntary chain or retailer-coopera- 
tive?” Also, “Wherein can we find greater advan- 
tage in dealing with such groups than in contacting 
individual stores?” 

The answer is that such groups are made up of 
many of the most forward-looking independents in 
the retail field. These food store operators have 
joined together to improve their stores, to better 
their merchandising methods, to make possible local 
store advertising on a larger scale, to broaden the 


STORES NEED MEAT PROGRAMS 


Voluntary chain organizations need help in their 
meat merchandising plans. A meat department 
such as this in voluntary units would mean gratify- 
ing volume for any packer making a working 
arrangement with voluntary headquarters. 














SPECIALTY MEATS IN COOPERATIVE STORE 


Some retailer cooperatives, as well as voluntary chain units, handle only limited lines 

of meats and meat products—usually the less perishable and those not calling for ex- 

pert meat cutting. Such dealers can be taken care of through the same general arrange- 
ment with the central agency under which the store units operate. 


scope of each market, and finally to get 
the advantage of large-scale buying and 
publicity. 

Heading up each group is a central 
organization, where publicity and mer- 
chandising specialists supervise activi- 
ties of member stores and furnish them 
pre-planned programs on which to oper- 
ate. 

Many such programs to date have 
been confined to dry groceries and sim- 
ilar products, and there has been a 
need for merchandising assistance on 
meats, meat specialties and such prod- 
ucts as butter, eggs and cheese. 


Advantages for Packer 


The packer who is in position to fur- 
nish the best meat merchandising pro- 
gram for these voluntary groups is the 
one who will get and retain the bulk of 
the chain’s meat business. 

From the packer’s standpoint such 
business is desirable for a number of 
reasons: 

1. Pre-planned selling enables him to 
anticipate requirements more accurately 
and to move product more freely. 

2. Cooperation is established through 
the headquarters of the group, which 
does away with “chiselling” shopping 
practices on the part of individual mem- 
bers. 


Fixed-Outlet Selling 


3. Such an arrangement represents 
REGULAR WEEKLY VOLUME, first perhaps 
on week-end sales only. Then mid-week 
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sales are developed and finally the regu- 
lar day-to-day business comes to the 
cooperating packer, provided he has 
cultivated it properly. It becomes “fixed 
outlet” selling rather than “catch-as- 
catch-can”’ selling. 


4. Connections of this sort are effec- 
tive from an advertising angle. The 
voluntary organization features meats 
with other foods as an aid to buyers 
planning their shopping lists. To meet 
this competition other sales outlets in 
the same territory are likely to feature 
brands advertised by the voluntary 
chain. 


5. When properly set up, the “bid- 
ding” method of buying product and 
beating down prices can be discarded 
in favor of regulated purchase from the 
cooperating packer. 


6. Steadily growing volume can be 
developed by and for the cooperating 
packer. 


Developing Accounts 


Constructive development of accounts 
can be more effectively done in this 
field than is possible with “just any 
group of accounts,” because the plan 
of the cooperating packer is part of the 
program of the voluntary group. Ac- 
count development that will “stay put” 
is the real picture offered the packer by 
this system. Thus far—from the angle 
of purchases of meats and meat prod- 
ucts per store—the surface has only 
been scratched. 


Opportunity with the voluntary 





chains is not in trying to force sales 
into these stores on a price basis. “Price 
selling” puts a packer in on the busi. 
ness one week and out the next, when 
somebody else’s brand “at a price” takes 
his place. This kind of “dollar trag. 
ing” does not help the packer, and jt 
does not help the stores. In place of 
building buying power it destroys it, 

Becoming a co-sponsor of the volun. 
tary chain or chains which can be most 
efficiently served is the real opportunity 
for the packer. He may serve severa] 
voluntary groups, if his service facili- 
ties permit, and he has a program that 
will be helpful to each group. 


How Packer Must Qualify 


When a voluntary group makes a 
connection with a packer as a source 
of supply there are several things it 
keeps in mind. These must be observed 
by the packer in addition to those ap. 
plying specifically to his company or 
other outside sources. 

From the standpoint of the volun- 
tary group, questions that must be sat- 
isfactorily answered are: 


1. Can the packer in question serve 
all the stores in the group efficiently? 

2. How are the stores located with 
regard to his service facilities? 

3. Will sales and deliveries be prop- 
erly timed? 

4. Does this packer have as complete 
a line of meats and meat products as 
could be obtained elsewhere? 

5. Is his standing and reputation in 
the market such that his brands are 
easily merchandised and do not require 
a lot of effort on the part of the group 
to establish? 


Things Packer Should Know 


From the standpoint of the packer he 
must consider the following: 


1. What percentage of the stores in 
the group handle a complete line of 
meats ? What percentage handle smoked 
meats? Fresh meats? Sausage? Loaf 
goods. Lard and shortening? 


2. How has the group been handling 
the meat problem in the past? No 
meats? Committee method? Bidding 
method? Independent purchases on the 
part of each? 

3. How well do the members of the 
group cooperate with merchandising 
programs they have for other foods? 

The last question may be answered 
most satisfactorily by the packer’s own 
experience with the group or groups. 
When some other packer is named as 
the source for some item or a group of 
items for a certain week’s activity, how 
much luck did he have getting his prod- 
uct in that week? If he did “break in” 
in a few places, could he keep it up on 
the same basis on which he secured 
what might have been “profitable busi- 
ness?” 


What Past Experience Shows 


If the packer wants to discover some- 
thing for himself he should get a list of 
(Continued on page 43.) 
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InstitUTE Plans for 31st 
onvention AT CHICAGO 


apace for the thirty-first annual 

meeting of the Institute of Ameri- 
can Meat Packers, to be held on October 
12 and 13 at the Blackstone hotel, Chi- 
cago, with sectional meetings on the 
Friday and Saturday preceding, Octo- 
ber 8 and 9. Attendance at sectional 
meetings will be restricted to represen- 
tatives of member companies. 

As in past years, an exhibit of pack- 
inghouse machinery and supplies will 
be held in connection with the conven- 
tion. 

Discussions of the outlook for sup- 
plies of livestock and for the meat 
packing industry and addresses on 
other subjects of timely interest will 
feature the convention program. 


Price for the are proceeding 


Section Meeting Changes 


Important changes have been made 
in the schedule of the sectional meet- 
ings as followed in recent years. The 
meeting of the sausage division, hitherto 
held on Saturday morning, will be held 
on Friday morning, and the meeting 
of the operating section, previously 
held on Friday, will be held on Saturday 
morning. Complete schedule of sec- 
tiona! meetings, so far as arranged, and 
subject to minor changes, is as follows: 

Friday morning, Oct. 8.—Sausage 
Division; Accounting Division. 

Friday afternoon, Oct. 8.—Engineer- 
ing and Construction Section; Sales and 
Advertising Section. 

Saturday morning, Oct. 9.—Operat- 
ing Section. 

The section on chemistry probably 
will not meet separately this year, but 
will participate in the programs of 
other sections and of the sausage divi- 
sion. 


Annual Banquet Plans 


Special plans are being made for the 
dinner closing the Institute’s - annual 
meeting. Announcement of these plans 
will be made later. 

At the Blackstone, which will be the 
convention headquarters, reservations 
for rooms already are being accepted. 
Single rooms with bath are available 
at $3.50 per day and up; double rooms 
with double bed and bath at $5.00 and 
up; double rooms with twin beds and 
bath at $6.00 per day and up, and suites 
consisting of parlor, bedroom and bath 
at $10.00 per day and up. The Black- 
stone is located at the corner of Michi- 
gan ave. and 7th st., Chicago. 


Veterans’ Awards 


In eennection with the award of gold 
and silver service buttons at the con- 
vention to those who have completed a 
half or quarter century of service, re- 
spectively, the Institute has invited 
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each of its member companies to send 
in the names of all of its employees 
who are eligible for either of the but- 
tons and who have not received the 
awards previously. The Institute points 
out that the term of service need not 
have been continuous, or all with one 
company, but that any individual who 
has spent the required number of years 
in any kind of work in the industry 
is eligible. 

Because the number of individuals 
receiving silver buttons usually is too 
great to permit introducing them indi- 
viduaily and making the award to them 
in person, personal awards at the con- 
vention are confined to those entitled 
to receive gold buttons. Silver buttons 
usually are sent out by the Institute to 
employing companies for presentation 
to the men immediately after the con- 
vention. 


Convention Exhibits 


Space for exhibits will be provided in 
the Marble Room on the main lobby 








CoNnvVENTION 
umber 


Complete official report of the 31st 
annual convention of the Institute of 
American Meat Packers, including all 
proceedings, description of exhibits and 
other events—fully illustrated—will ap- 
pear in the Official Packers’ Convention 
Number of THE NATIONAL PROVISIONER, 
immediately following the convention. 

Extra copies of this Packers’ Conven- 
tion Number should be ordered in ad- 
vance. Price, 50c each. 

A limited edition, bound in. stiff 
board cover, with patent circular bind- 
ing (suitable for permanent library fil- 
ing) will be printed. Orders will be 
accepted up to limit of edition at $1 
each. 

Fill out and return coupon below if 
copies of either edition are desired. 
The National Provisioner 
407 So. Dearborn st., Chicago. 


Please send me, postpaid, copies of the Official 
Packers’ Convention Number of THE NATIONAL 
PROVISIONER as follows: 


- copies Convention Number, 50c each. 


- copies Special Edition, $1 each. 


Remittance enclosed. 











WHERE PACKERS MEET 


Institute convention this year will be held 
in the palatial Blackstone Hotel, Michigan 
blvd. and 7th st., Chicago. 


floor and the Art Hall on the “A” floor 
of the Blackstone Hotel. Exhibits will 
be limited to machinery and mechanical 
aids and supplies (except certain pro- 
prietary preparations for curing and 
similar uses) used in the meat packing 
industry. 


Booths, with signs giving the name 
and address of the exhibitor, must be 
obtained from the Institute of American 
Meat Packers, 59 East Van Buren 
Street, Chicago, at a cost of $10 for each 
booth and sign. If desired, the Black- 
stone Hotel can furnish furniture, rugs, 
and other booth equipment. Electrical 
connections will be available at reason- 
able charges. All exhibits must be in 
place by 9:00 a.m. Friday, Oct. 9. 


Hours of Exhibition 


The exhibits will be open as follows: 
Friday, Oct. 9, 8 a.m. to 10 p.m.; Satur- 
day, Oct. 10, 8 a.m. to 6 p.m.; Sunday, 
Oct. 11, 10 a.m. to 6 p.m.; Monday, Oct. 
12, 8 a.m. to 10 p.m.; Tuesday, Oct. 13, 
8 a.m. to 6 p.m. During the time con- 
vention meetings are in session the ex- 
hibits will be closed, locked and 
inaccessible to packers and exhibitors. 
These hours will be rigidly adhered to. 


On Monday and Tuesday, Oct. 12 and 
13, a string orchestra will play in both 
exhibition rooms from noon to 2 p.m. 
and from 4 p.m. to 5:30 p.m. 


In order to assure space to members 
and associate members, requests for 
space from non-members will not be 
filled until after September 5. Any 
space available then may be reserved 
by non-members at a charge of $100 
for space and $10 for booth and sign. 
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Price Cuances and Quantity 
Discounts Onder New Law 


try are subject to serious revision 

when interpretation of the Rob- 
inson-Patman act becomes clearer. 
Sellers can do certain things under the 
act if “justified.” What are they? 


“Justifications” under the Robinson- 
Patman act set up conditions under 
which price discriminations, otherwise 
unlawful, are permitted or justified. The 
manufacturer charged with discrimina- 
tion may find a way out by proving his 
practice justified; the processor seeking 
a legal sales policy may find some guid- 
ance for his action in this section of the 
act. 


Si: practices in the meat indus- 


However, there will be uncertainty as 
to the limits and exact meaning of the 
“justifications” until the Federal Trade 
Commission and federal courts have in- 
terpreted them. 


Broad justifications for a price dis- 
crimination are: 


To Justify Price Variations 


1.—That the discrimination did not 
exceed due allowance for differences in 
manufacturing, selling and delivery cost 
resulting from differing methods or 
quantities in which goods are sold or 
delivered to purchasers. 


2.—That the discrimination resulted 
from general price changes due to 
changing market conditions; or sale of 
deteriorated goods; or danger of de- 
terioration of perishable goods; or sale 
under a court process. 


3.—That the discrimination was the 
result of meeting the price, services or 
facilities of a competitor. 


Trade Discounts 


It has been accepted practice for 
manufacturers in some industries to 
extend different discounts to jobbers, 
retailers, wholesalers, ete. Current 
opinion is that such a trade discount 
is probably illegal under the act, because 
no provision is made for its justifica- 
tion. This might not mean that goods 
cannot be sold to retailers, wholesalers 
or jobbers at different prices—it merely 
means that the fact that they perform 
retailing or wholesaling functions is no 
justification for discrimination in treat- 
ment of one customer as compared to 
another. 


Price differences, however, might be 
justified by demonstrable differences in 
the cost of manufacturing, selling or 
delivering to such customers because of 
the differing methods or quantities in 
which goods are sold or delivered to 
them. 


There is some difference of opinion 
about the status of the trade discount 
under the act. It is reported that FTC 
representatives at a recent conference 
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with a food trade committee indicated 
the belief that the character of services 
rendered by a buyer may not be taken 
into account by a manufacturer. In 
other words, the manufacturer may con- 
sider only his own economies in dealing 
with certain customers—not those sav- 
ings which may be made by the chain 
or wholesaler. 

It is also reported that the FTC 
would have the manufacturer classify 
his customers by the way in which they 
sell—which would mean that chain 
stores would probably be classified as 
retailers. 


Quantity Discounts 


The processor will probably ask, “And 
what about a fixed scale of quantity 
discounts, such as 1 per cent off on a 
200-lb. quantity, 1% per cent off on 
400 lbs., and 2 per cent off on 600 lbs?” 


Many interpreters of the Robinson- 
Patman act believe that while a uniform 
scale of quantity discounts may be used, 
the seller must be ready to prove actual 
differences in cost to justify his grant- 
ing such discounts. In some cases he 
may be able to do this; in others he 
may not. 

It will be specially hard to demon- 
strate, in the case of such a scale as is 
quoted above, that there was an actual 
difference in the cost of serving a cus- 
tomer who bought 390 lbs. and secured 
only a 1 per cent discount, and the cus- 


Time for Filing 


tax returns for any taxable year 

ending on or before Aug. 31, 1936, 
has been extended from September 15 
to December 15 by the U. S. Treasury 
Department. 


Diss setor for filing “windfall” 


This action will give packers much- 
needed extra time in which to study the 
extremely complex law and regulations 
and apply them to their own businesses. 
Bureau of Internal Revenue Regulations 
95, relating to the “windfall” tax, was 
issued on August 14, and has been in 
packers’ hands for only a short time. 


Each processor must determine his 
future course in regard to the “wind- 
fall” tax, according to his individual cir- 
cumstances. It is believed, however, 
that these steps may be desirable: 


1. Secure a copy of U. S. Treasury 
Department Regulations 95 from the 
local collector of internal revenue. 





tomer who purchased 400 lbs. with a 
1% per cent discount. 

Ability to show cost differences jp 
serving different customers, and the 
basing of price differentials—whereyer 
used—upon cost, make an adequate cost 
accounting system necessary for the 
manufacturer. 


To Justify Price Changes 


The Robinson-Patman act would seem 
to permit the manufacturer to cha 
prices on the whole or part of his line 
at will, provided the change applies to 
all purchasers. It is possible, however, 
that such revisions might be questioned, 
unless clearly based on: 

COST CHANGES.—Changes in the 
cost of raw materials, labor, production 
cost, general or selling costs or a 
other savings directly attributable to 
the line affected by the price change, 

COMPETITOR’S PRICES.—Gener. 
ally lower price competition on goods of 
like grade or quality. 

CHANGE IN DEMAND.—Change in 
consumer demand, with _ resultant 
change in volume. 

N. B. Gaskill, in a 25,000-word ap- 
alysis of the act which was discussed in 
THE NATIONAL PROVISIONER of 
August 22, points out that this section 
implies a supervisory control of price 
movements which does not carry the 
power to fix prices, but does carry the 
power to hold price levels unless an 
economic justification for change and its 
direction can be demonstrated. 


EDITOR'S NOTE.—Sales managers handling 
perishable product, an@ those who feel they must 
meet the prices, services and facilities of com- 
petitors, will be interested in the discussion of 
current opinion on such justifications for discrim- 
ination which will appear in THE NATIONAL 
PROVISIONER next week. 


“WINDFALL” 
Tax Returns is Extended 


2. Place the regulations and the text 
of the “tax on unjust enrichment” in 
the hands of the firm’s accounting and 
income tax expert, together with data 
from the firm’s records which is needed 
in computing the packer’s tax liability. 
If the packer does not have a competent 
accountant and tax expert on his staff, 
he should place the problem in the hands 
of a reliable consultant on income tax 
and accounting. 


3. After the regulations and law have 
been applied to the individual packer’s 
circumstances, and his tax liability 
computed, he will be able to determine, 
with the advice of legal counsel, a de- 
sirable course of action. Some com- 
panies may find their tax liability is so 
small that it may be convenient to file 
a return and pay the tax. Others may 
wish to seek an injunction to restrain 
collection of the levy. Other firms may 
wish to take some other action. 
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C;sing the Meat Truck 
Zo Build Gooo Wi 


MEAT packer’s truck is seen 

by thousands of people during 

its service life. It is, therefore, 
a factor of some importance in bring- 
ing the firm name to public attention 
and creating consumer good will. 

In addition to being a means for 
transporting product, the truck might 
also be considered an advertising me- 
dium whose effectiveness depends 
largely on its ability to attract atten- 
tion and leave a favorable impression 
of the firm and the meat products it 
handles. 

These facts are generally appreciated 
by packer truck fleet owners, most of 
whom are giving considerable attention 
to truck painting designs. With more 
trucks of outstanding appearance on 
streets and highways, competition for 
consumer attention has increased to a 
point where—as with packages, bill- 
boards and all forms of advertising— 
the commonplace has little chance 
against the unique. 


Advertising Values 


There are packers who are using on 
their trucks colors and designs that 
have been standard for many years. 
These packers may not realize that 
truck paint jobs go out of style just as 
do package designs. Checking truck 
paint jobs—bearing in mind the heavier 
street traffic, increasing number of at- 
tractively-painted trucks in use, and 
greater difficulty encountered today in 
attracting pedestrian attention—would 
be a worth-while activity in many in- 
stances. 

And after truck paint jobs have been 
redesigned to secure more attention 


there remain the problems of “cashing 
in” on the improvement—getting the 
greatest return on the expense of paint- 
ing and keeping the trucks clean and 
neat. 

One packer long has had the policy 
of routing trucks, when time permits, 
over streets where they will be seen by 
the greatest number of people. Small 
trucks are often sent out empty for the 
advertising they give the firm, or are 
parked at points about the city where 
crowds congregate—at entrance to the 
baseball park, for example. This packer 
believes there is much advertising value 
in his trucks, and he attempts to cap- 
italize on it to the fullest extent when 
delivery conditions permit. 


To increase the time period during 
which a truck will advertise the firm, 
some packers are installing lights and 
reflectors on vehicles which are regu- 
larly on the highways during hours of 
darkness. The general practice seems 
to be to light up the front ends of the 
body or trailer to get the attention of 
passing motorists. Semi-trailers, par- 
ticularly, lend themselves to such treat- 
ment. The rounded front end of these 
provides display space that is particu- 
larly effective when seen “head-on” by 
motorists or pedestrians. 


How one firm—American Packing 
Co., St. Louis, Mo.—lights one of its 
large long-distance trucks is shown in 
the accompanying illustration. In this 
case only the front end of the trailer is 
illuminated. Lamps are placed near the 
roof under a reflector, which concen- 
trates a bright light on the trailer end 
surface. 


This unit has a payload capacity of 


20,000 lbs. Trailer is insulated but not 
refrigerated. Tractor is a White and 
trailer a Trailmobile. This truck is used 
principally on long hauls. 


CONDENSATION IN TRUCKS 


Ice in metal receptacles on the floor 
of an insulated truck body is not the 
most satisfactory method of truck re- 
frigeration with ice, and is being aban- 
doned by many packers for more efficient 
and positive systems. One trouble often 
encountered, particularly in hot humid 
weather and when doors are opened 
frequently, is condensation on ceiling 
and sides. When this is heavy there is 
drip on product and wet and unsightly 
packages result. 


Heavy condensation within a truck 


-body refrigerated with natural ice in 


metal containers is the result of inade- 
quate air circulation. The remedy is to 
stir up the air so that moisture will 
be deposited on the ice container, rather 
than on the cold interior surfaces of 
the truck body. 

A packer in a Northern state has 
overcome condensation troubles with car 
heaters. As soon as need for heat in 
a truck cab has passed the heaters are 
disconnected and placed within the 
truck body. No heat is applied to them, 
of course, the fan alone being used for 
air circulation purposes. 

Another packer has permanently in- 
stalled in his insulated truck bodies re- 
frigerated with natural ice small elec- 
tric fans of the type used to keep wind- 
shields free of frost. Both the heaters 
and these small fans maintain enough 
air movement to prevent condensation 
and drip on product by circulating air 
over and around ice container. 

By using such devices the packer can 
secure the best results from his ice re- 
frigeration system and also deliver 
product to his customers in the best 
possible condition. 





PACKER’S TRUCK IS LIGHTED TO GAIN ATTENTION AT NIGHT 


This American Packing Co. truck has electric lights installed to illuminate front of trailer at night, and so give the packer the 
full benefit of the advertising he will get from such display. 
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SYLPHCASE K Casings 


(Reg. U.S. Pat. Off.) 





Provide the newest and most advanced 
method of packaging Sausage and 
Keady-to-Serve Meats... 


They also advertise 


your brands. 


your own 


tests — you will 





find this method of 

packaging your products in 

printed transparent Sytpncase lh 
Casings will bring you increased sales. 


SYLPHCASE h Casings are Strictly kosher 


* 
MANUFACTURED BY 


SYLVANIA INDUSTRIAL CORPORATION 


SYLPHGASE DIVISION 
122 EAST 42nd STREET NEW YORK CITY 
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Sausage In Oil 
A Mid-Western packer wants to know 
how sausage in oil is processed. He 
writes: 


Editor THE NATIONAL PROVISIONER: 

We wish to obtain a formula for making 
sausage in oil and also want to know how it 
is packed. 


Sausage in oil may be manufactured 
according to the following directions. 
Meat ingredients are: 


‘ 50 Ibs. beef cheeks 
20 lbs. beef or pork hearts 
10 lbs. ox lips 
10 Ibs. palate meat 
10 lbs. pork cheek meat 


Seasonings and other ingredients: 
2 to 3 lbs. binder flour 
3 lbs. salt (if meats are fresh) 
3 oz. nitrate of soda (if meats are 
fresh) 
1 oz. ground black pepper 
2 oz. ginger 
2 oz. cayenne pepper 


It is not essential to cure the meats; 
either cured or fresh meats may be used. 
Grind all meats and binder flour through 
%-in. plate of hasher; then put in mixer 
and mix thoroughly for about 5 minutes, 
adding not to exceed 10 lbs. of crushed 
ice to every 100 lbs. of meat. Also add 
the seasoning when mixing. 

Many packers have found convenience 
in the use of ready prepared seasonings 
or specially prepared seasonings, as 
manufactured by reputable firms, in 
making their sausage products. Such 
seasonings also enable the packer to 
secure uniformity of flavor. 

After meat is thoroughly mixed, stuff 
in medium hog casings or sheep casings 
and link in 40-in. lengths. After product 
is stuffed, allow it to hang at natural 
temperature until thoroughly dried off. 
Then take to smokehouse and smoke 
either with hard wood or gas and hard- 
wood sawdust. 


Start temperature at about 150 to 160 
degs. Fahr. for the first two hours, and, 
when the desired smoked color is ob- 
tained, gradually raise smokehouse 
temperature for the next hour or hour 
and a half up to 170 to 180 degs. The 
product must be thoroughly baked in the 
smokehouse. When finished remove 
from smokehouse. Cooking in water 
may be omitted but allow sausage to re- 
main in natural temperatures until 
thoroughly cool and dry. Do not put 
this smoked product in cooler tem- 
peratures. 


This product is packed on a basis of 
17 lbs. of sausage to every can. In 
other words, fill the cans to full capacity 
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with sausage, and then fill with hot oil 
at a temperature of 120 degs. Either 
refined cottonseed oil or deodorized corn 
oil may be used. 


The cans are heated for two hours in 
an open vat of water at 200 degs. F. 
or in or above a vat of heated oil be- 
tween 200 and 212 degs. This satisfies 
the requirement for a 160-deg. tempera- 
ture in the cans. Retorts may be used 
for processing this product after putting 
in cans. The product should be proc- 
essed at about 2 lbs. steam pressure. 


BACON COLOR VARIATIONS 


Variations in bacon color are causing 
an Eastern packer some difficulty. He 
says: 


Editor THE NATIONAL PROVISIONER: 

What causes bacon to come out of cure a 
purple color instead of red or pink? Why does 
bacon fat come out yellow or apricot color? 
Sometimes we have trouble developing a good 
red color on dry cure bellies although the flavor 
is good. 


Purplish hue to which this packer 
refers, also the deep yellow on the fat, 








Figuring Smoked | 
Meat Costs 


What does 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method | 
of figuring your cost, all the way | 
from the loose cured meats to 
the finished product — wrapped, | 
packed and ready to ship? | 
Do you figure in everything, 

| 
| 


it cost to smoke 


including shrinkage, labor, oper- 
ating costs, overhead, supplies, 
etc.? 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, | 
and the latter will cost you money. | 

THE NATIONAL PROVISIONER has 
made a reprint of its information | 
on “Figuring Smoked Meat 
Costs.” It may be had by sub- 
scribers by filling out and sending 
in the following coupon, accom- 
panied by a 10c stamp. 





The National Provisioner, 
407 So. Dearborn St., Chicago, Ill. 
Please send me reprint on ‘‘Figuring 
Smoked Meat Costs.”’ 
ee a Pere ie meee a 
EBs. a: n.0 + 659-4500 0408 0ow 248 Ketel seen 
ER agkbecdaeaiswsino +n Wein wears a ease 
(Enclosed find 10c¢ in stamps.) 

















PRACTICAL POINTS « 


por the Trade 


are believed to be due to a rather harm- 
less so-called color bacteria about which 
not much is known. About the only way 
to fully overcome the difficulty is to 
thoroughly clean the curing containers 
and sterilize the pickle before it is used 
again. 

Yellow color on bacon is sometimes 
due to the use of too much nitrite in the 
cure. This may be from the nitrite direct 
or from nitrite formed out of the nitrate 
in the cure. 


If the lean part of dry cured bacon is 
a dull or grayish color, this is probably 
due to too little nitrate in the cure—that 
is, if it resembles meat cured in plain 
dry salt. Four ounces of nitrate of soda 
or 5 oz. saltpeter should be used in the 
curing mixture for 100 lbs. of green 
meat. 


GREEN COLOR IN SAUSAGE 


Improper care in handling sausage 
meat is the primary cause of green color 
in the product. An Eastern sausage 
manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 

We are having considerable difficulty with 
our sausage products turning green. We are 
using fresh boned beef with 4 oz. saltpeter per 
100 Ibs. of meat. Salt is added in the mixer 
and meat is packed in open tierces and left at 
natural temperatures over night. Meat is then 
put in cooler at 34 to 38 degs. Fahr. and held 
from two to three weeks. In chopping we add 
% oz. of sodium nitrite per 100 lbs. of meat. 
Our formula calls for 140 lbs. bull meat, 70 Ibs. 
regular pork trimmings and 5 lbs. binder flour. 


Even if the meat was thoroughly 
chilled when boned it would be danger- 
ous to leave it at normal temperatures 
over night. There is no reason why it 
should be held at natural temperatures. 
The product should be put in the cooler 
right away. The processor’s cooler is 
held at 34 to 38 degs. Fahr. which is a 
little low but should be all right as the 
meat is given a long cure. 

If by any chance this packer is boning 
out hot meat and handling it as indicated 
there is no question but that the meat 
will deteriorate before it cures. There 
is no chance for meat packed in small 
pieces and left at normal temperatures 
over night to chill before it begins to 
deteriorate. 


It is probable that this sausage manu- 
facturer can clear up his difficulty by 
getting his meat into the cooler promptly 
and not allowing it to pick up heat and 
bacteria. There is no particular reason 
for the use of % oz. of nitrite per 100 
Ibs. of meat when 4 oz. of saltpeter is 
also used unless pork trimmings are 
fresh when they go into the sausage. 
Even so, this amount is a little high. 
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...and you'll cut operating costs 


by using Dry-Zero Insulation’’ 


Motor truck operators use Dry-Zero Insulation because 
ét gives them efficient refrigerated trucks. Here are 
the reasons why you can depend on this insulation. 


You get the most efficient commercial insulant known. 
This means that you are sure of the best possible insula- 
tion protection for your products. 


Because of this high insulation efficiency, you save on 
refrigeration expense. This insulation conserves refrig- 
eration temperatures, keeps them low over long periods. 
You benefit bya continual refrigeration saving, every trip, 
every month, every year—as long as your truck operates. 


This insulation is so light in weight that it adds little 
to the dead-weight of the truck body. As a result, oper- 
ating costs are lower and payload capacity higher. With 
present highway weight restrictions, the lowest possible 
dead-weight is a necessity. 


With this insulation you are sure of maximum efficiency 
for the full life of your truck. It does not disintegrate, rot 
or mold, or absorb odors. Inspection of discarded trucks 
show that this insulation will outlast the truck itself. 


DRY-ZERO CORPORATION 


222 North Bank Drive, Chicago 
687 Broadview Avenue, Toronto 
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DRY:-ZERO 


ENS ULATION 
The Most Efficient 


Commercial Insulant Known 

















Dry-Zero Job 
for Hormel 





3 ? —, 





This 12-ton truck operated by 
Geo. A. Hormel & Company, Aus- 
tin, Minn., is refrigerated with dry 
ice and insulated with Dry-Zero 
Insulation. Temperatures are kept 
within a range of 35 to 40 degrees. 
Built by R. H. Gray Body Com- 
pany, Austin. 

Find out how you can use Dry- 
Zero Insulation to your benefit. 
Write for a complete analysis of 
your own truck insulation prob- 
lem. Just give the size of the body, 
the product to be carried and the 
temperature required. 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 





REFRIGERATION SAVINGS 


An engineer whose business takes him 
into many meat packing and sausage 
manufacturing plants each year said 
recently that in his opinion few refrig- 
erating systems in the meat industry 
are operated as efficiently as they could 
be. In most instances, he thinks—par- 
ticularly in the smaller plants—the ex- 
pense of retaining a trained consulting 
refrigerating engineer occasionally to 
put equipment and operating conditions 
right would soon be returned in the 
savings made. 


Where refrigerating costs are high, 
he said, the conditions responsible can 
be traced back to those also responsible 
for high steam and power costs—a lack 
of knowledge on the part of top execu- 
tives of what is going on, whether or not 
refrigerating costs are in line with pos- 
sibilities, and how to go about it to get 
and maintain efficient refrigeration 
equipment operation. 


“IT know of many plants,” this en- 
gineer said, “where refrigeration is cost- 
ing much more than it should. These 
high costs continue year after year, be- 
cause operation and results apparently 
are not checked. The one responsible 
for results does not know what costs 
should be under his particular condi- 
tions. And of course, under the circum- 
stances, the operating force can see no 
cause for extra effort to elminate waste 
and loss. ‘If the boss does not care,’ 
they reason, ‘there is no reason for us to 
worry.’ 


“T think most small packers and many 
sausage manufacturers could make no 
better investment than that required to 
call in a consulting refrigerating en- 
gineer occasionally to check over refrig- 
erating equipment and its operation, and 
make such recommendations as may be 
necessary to keep costs low and elimi- 
nate waste and loss.” 


10,000 STORAGE LOCKERS 


A survey conducted recently by the de- 
partment of agricultural engineering of 
the University of Idaho, in cooperation 
with the Idaho committee on the relation 
of electricity to agriculture, reveals that 
there are 24 community refrigeration 
enterprises in that state. Number of 
individual storage lockers per plant 
ranges from 24 to 1,000, the average 
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being 330. It is estimated that between 
8,000 and 10,000 refrigerated lockers 
are now in use in Idaho. 


“Community refrigeration enterprises 
are increasing in popularity in Idaho 
and more of them are being built, par- 
ticularly in closely settled rural areas 
served by good roads which make it 
easy for farmers to get to town even 
during bad weather,” reports Hobart 
Beresford, head of the university agri- 
cultural engineering department, and 
Jefferson B. Rodgers, research assistant 
with the electricity-agriculture com- 
mittee, who made the survey. 


Produce stored in community plants 








eA ir 
CONDITIONING 


An information service 
for the meat processor 


What is meat plant air condition- 
ing? Why is it needed? Where 
should it be used? 


How is it being used? 


These questions are answered 
in articles which have appeared in 
THE NATIONAL PROVISIONER 
during the past year. They de- 
scribe methods and give temper- 
atures and humidities for each 
department of the plant. They 
also describe air conditioning in- 
stallations now in operation. 


All this information has been 
put together in a_loose-leaf 
binder, and future articles de- 
scribing installations in other de- 
partments will be added as they 
appear. 


Fill out and return the coupon 
if you want this service. 


THE NATIONAL PROVISIONER 
407 So. Dearborn st., Chicago, II. 


Enclosed find remittance for $1.25, for 
which please send me a copy of THB NA- 
TIONAL PROVISIONER AIR CONDITION- 
ING SERVICE, with later articles to be 
mailed to me as they appear. 
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and ix Conditioning 





is principally meat, butter, cheese, eggs, 
fruits, vegetables and game in season, 
particularly venison during the deer 
season. Some of the plants have cold 
storage rooms where large quantities of 
butter, eggs or cheese may be stored, 
one having a commercial storage capac- 
ity for 125 to 135 carloads. 

The survey revealed that about 48 per 
cent of the enterprises are privately 
owned and 52 per cent cooperatively 
owned. A typical plant serves an area 
within a radius of 15 miles. 


REFRIGERATION NOTES 


National Ice and Cold Storage Co., 
Marysville, Calif., is enlarging their 
plant. 


Haven Dairy Company, Sacramento, 
Calif., recently purchased 13-ton refrig- 
erating machine. 


Clough’s Ice Company is making 
plans for installation of cold storage 
facilities at Douglas, Ga. 


Cousin’s Dairy, Bradford, Ont., Can- 
ada, recently purchased a 4-ton refrig- 
erating machine. 


M. H. Hill, Birmingham, Ala., Wylam 
Station, has purchased a 5-ton refrig- 
erating machine. 


New cold storage locker system has 
been installed by Fred Volbrecht, Cresco, 
Ia., adjoining Puritan Ice Cream Co. 
building. 


Suiter & Co. has installed individual 
cold storage locker system at Mapleton, 
ie. 


City Ice Co., Junction City, Kans. re- 
cently purchased 7-ton refrigerating 
machine. 


F. M. Shaffer Co. recently purchased 
a 90-ton refrigerating machine. 


INSTITUTE SAFETY AWARDS 


Forty-eight plants of member com- 
panies of the Institute of American 
Meat Packers operated during July 
without a lost-time accident, retaining 
or receiving Institute awards. The 
plants are: ; 

Abraham Pkg. Co., two plants at 
Memphis, Tenn.; J. H. Allison & Co. 
Chattanooga, Tenn.; Armour and Com- 
pany at Fort Worth, Tex., Indianapolis, 
Ind., Milwaukee, Wis.; Sioux City, Ia., 
Tifton, Ga., West Fargo, N. D., Mason 
City, Ia., Pittsburgh, Pa. and Peoria, 
Ill.; J. H. Belz Prov. Co., St. Louis, 
Mo.; Chas. G. Buchy Pkg. Co., Green- 


Page 17 





Largest Builder of Custom 
Designed, Line Production 
Truck Bodies. 


LUCE MANUFACTURING CO. 
LANSING, MICHIGAN 





Cold Storage 
DOORS 


ARE , 


AUTOMATIC peeor 
SELF-CONTAINED fl 
UNITS FOR 
F R E °o N °o R EFORE buying any doors investigate Hil 

' ORIDE Superior construction at moderate 


Prompt, economical shipment by truck 
several hundred miles of factory. Send f 
32-page catalog describing complete |in 
listing detailed specifications 


for special applications 


DOOR DEPARTMENT 
C. V. HILL & CO. Inc., TRENTON, N. | 


in the packing plant 





Meat packers are learning the economy of unit re- 


a a 8 
frigeration for maintaining variable temperatures in Our Consulting Service Will 


different applications about their plants. Baker offers 


the industry a complete line of automatic, self-contained Solve You r Problems 


units from 1 to 60 tons capacity, using Freon, methyl- 


chloride and ammonia refrigerant. Full details and Steam ee Power eet Water en 


specifications upon request. 


Refrigeration . .. Air Conditioning 
Consult Us Before You Spend 


BRADY, McGILLIVRAY & MULLOY 
CONSULTING ENGINEERS 


37 West Van Buren St. 1270 Broadway 
Chicago, Ill. New York City, N. Y. 


“C-B” Cold Storage Door 


**The Better Door that Costs No More’’ 


The “C-B” Super Freezer Door is 
used where extremely low temper- 
atures are maintained. 

There is a “C-B” Door designed 
to meet every cold storage need. 

Write for a “C-B” Cold Storage 
Door Catalog and price list. 


BAKER ICE MACHINE CO., Inc. 
1518 Evans St. Omaha, Neb. 














The Cincinnati Butchers’ 
Supply Corp. 


The “C-B” Fastener for overlapping type 1972-2008 Central Ave 


., Cincinnati, Ohio 
Freezer Door. Simple and Efficient. 


824 Exchange Ave., U.S. Yards, Chicago, Il. 
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ville, O.; H. F. Busch Co., two plants at 
Cincinnati, O.; Crocker-Huffman Land 
& Water Co., Merced, Calif.; Cudahy 
Bros. Co., Cudahy, Wis.; Deerfoot 
Farms Co., Southborough, Mass.; Den- 
holm Pkg. Co., Pittsburgh, Pa.; Eckert 
Pkg. Co., Henderson, Ky.; Emmart Pkg. 
Co., Louisville, Ky.; Field Pkg. Co., 
Bowling Green, Ky.; Adolf Gobel, Inc., 
Boston, Mass. and Brooklyn, N. Y.; 

Edward Hahn, Johnstown, Pa.; Hate- 
ly Bros. Co., Chicago; Home Pkg. & Ice 
Co., Terre Haute, Ind.; Hygrade Food 
Products Corp., Buffalo, N. Y. and 
Wheeling W. Va.; Interstate Pkg. Co., 
Winona, Minn.; Lake Erie Prov. Co., 
Cleveland, O.; Lincoln Pkg. Co., Lin- 
coln, Neb.; Harry Manaster & Bro., 
three plants at Chicago; John Morrell 
& Co., Sioux Falls, So. Dak.; E. W. 
Penley, Auburn, Me.; The Provision 
Co., Inc.; Columbus, Ga.; Reliable Pkg. 
Co., Chicago; Stahl-Meyer, Inc., two 
plants at New York; Steiner Pkg. Co., 
Youngstown, O.; Swift & Company at 
Denver, Colo. and Harrison, N. J.; 
Union Pkg. Co., Los Angeles, Calif.; 
Wilson & Co., Inc., Oklahoma City, 
Okla.; F. L. Winner, Pkg. Plant, Lock 
Haven, Pa. 


TRUCK vs. RAIL RATES 


Motor truck carriers have petitioned 
the Interstate Commerce Commission 
for further hearing in I. and S. 4124, 
relating to lower railroad freight rates 
on meats and packinghouse products 
from Chicago to Eastern points (see 
THE NATIONAL PROVISIONER for July 18 
and August 15). Motor carriers charge 
that truck rates quoted by the railroads 
as the reason for their own proposed 
rate cuts were too low and not repre- 
sentative of the level of motor rates in 
Central territory. To permit rail rates 
to be made on the basis of truck rate 
comparison would, the petition says, re- 
sult in demoralization of the trucking 
industry and would be contrary to the 
intent of the motor carrier act. 


More Sausage Made 


AUSAGE production under federal 

inspection for July was 80,176,409 

lbs., compared to 69,314,935 Ibs. in July, 
1935. 


Sausage production for the first 6 
months of 1936 increased 11 per cent 
over the same period of 1935, and 16 
per cent over the 5-year average, as 
was indicated in the figures given in 
THE NATIONAL PROVISIONER of August 
22. 


Sausage processed under federal in- 
spection in July, 1936, as reported by 
the U. S. Bureau of Animal Industry, 
was as follows: 

Fresh finished... 

Smoked or 
cooked 

Dried or semi- 


5,958,769 lbs. 
60,574,220 lbs. 


13,643,420 Ibs. 





PACKER SALES GAIN 


Packer dollar sales during July were 
1 per cent greater than in June and 12 
per cent above a year earlier, according 
to a report by the Federal Reserve Bank 
of Chicago. Although totaling slightly 
under current production, tonnage sold 
exceeded that of last July by 19 per 
cent and practically equalled the 10- 
year average. July production was not 
only 37% per cent larger than in July, 
1935, but was 2% per cent above the 
1926-35 average for the month. 

Packer payrolls at the end of July 
showed gains over June of 4 per cent 
each in employees and hours and 5 per 
cent gain in wage payments. 

General price level of packinghouse 
commodities was slightly higher than 
in June, despite declines in some meats. 


Watch Classified page for bargains. 








UTILITY AND ATTRACTIVENESS IN STAINLESS STEEL TRUCK 


Large capacity with light weight is a feature of this refrigerated semi-trailer unit in 
service between New York City and Baltimore. Trailer weighs 8,525 Ibs. Body alone 
weighs 4,675 Ibs. Stainless steel, unpainted and unvarnished, is used in sides, ends, 
roof and floor. Included among the other interesting features is a refrigerating 
unit which maintains three different temperatures in as many conipartments. 
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CHAIN SALES ADVANCE 


Daily average sales of food chain 
stores for July showed an increase of 
about 8 per cent in dollar volume com- 
pared with July, 1935, and were 11 per 
cent above the like month in 1934, ac- 
cording to the U. S. Department of 
Commerce. There was practically no 
change in sales from June to July, 
whereas there is usually a decline of 
about 3 per cent at this season. Sales 
for the first seven months of the year 
were about 6 per cent above those for 
the corresponding period in 1935. Esti- 
mates are based on figures furnished 
by eight large chain organizations and 
represent stores continuously in opera- 
tion since 1929. They show changes in 
the value of consumer purchases rather 
than the expansion or contraction of 
the chains’ operations. 


FINANCIAL NOTES 


Quarterly dividends of $1.50 have 
been declared on Armour and Company 
of Illinois cumulative preferred stock 
and the old 7 per cent cumulative pre- 
ferred shares. A quarterly dividend of 
$1.75 has been declared on Armour 
and Company of Delaware 7 per cent 
preferred stock. All payments are due 
October 1, to shareholders of record on 
September 10. 


Chickasha Cotton Oil Co. reports net 
profit of $128,196 for the year ended 
June 30, equivalent to 50 cents per 
share of common stock, compared with 
profit of $547,648, or $2.15 per share, 
in the corresponding 1934-35 period. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Aug. 26 
1936, or nearest previous date: 


Sales. High. Low. 


Week Ended. 
Aug. 26 —Aug. 


Amal. 2% 
Do. Pfd 200 = ; 51% 
Amer. c 5 : 5 
0. 
Amer. Stores... 5 
Armour Ill. ...13,2 
Do. Pfd ui) 
Do. Del. Pfd. 
Beechnut Pack. 
Bohack, H. C.. 
Do. Pfd. 
Chick. Co. 
Childs Co. 
Cudahy Pack... 
First Nat. Strs. 2 
Gen. Foods..... 8,2 
Gobel Co. 
Gr.A.&P.1stPfd. 
Do. New 


— Close. — 
Aug. Aug. 
26. 19. 


Hormel, G. A.. 
Hygrade Food . 
Kroger G. & B. 
Libby MeNeill. 
Mickelberry Co. 


Safeway Strs.. 
Do. 6% Pfd.. 
. T% Pfd.. 
Meyer 
@ O06... 
. ere 








You can’t make a 
Battleship with 


GRAY 
PAINT! 





Theurer Body 
for Wm. Schluderberg—T. J. Kurdle Co, 


ALL MEAT TRUCK BODIES 


are built better by Theurer 


Many years of experience in building truck bodies 
is your guarantee of satisfaction. Leading packers 
use Theurer Bodies because they look better, last 
longer, carry bigger payloads. Theurer make insu- 
lated, refrigerated and all other type bodies. Ask 
for list of users and complete details! 


Get the facts on Theurer ICEFIN Refrigerating Unit 
for motor trucks. Efficient, safe, economical ! 


THEURER WAGON WORKS, inc. 


COMMERCIAL 
New York, N. Y. BODIES North Bergen, N. J. 














a truly splash-proof motor 





must be built splash-proof 





from the beginning]! 


@ Experimenting soon showed that con- 
verted open frame motors would not do. 
— protection oe to open — 
reduced operating efficiency, impair 
ventilation, and made this type of motor Came te Peteuw 
undesirable. 

So F-M engineers started from the begin- 
ning to build a new motor from base up. 
The job has been accomplished! Fairbanks- 
Morse offers to industry a unique, thor- ‘ 
oughly modern line of splash-proof motors | ff} mr PETERS — — 
which set a new standard of maximum | [iM oN aT Lining Ma ic . 
protection and operating efficiencies. A | f/i)!!///\M A Folding anc lean 
line developed especially to overcome the | | | ; Machines in wr 
problems of difficult motor applications — (i } and Senior m 
to protect against the most severe service RN . with or without Auto- 
conditions — motors that require neither a <ottng Rosi 
pampering nor special care. ~~ Fs 

For full information on what this better The costs. Great savings in aber, 
type of motor can do for you, address Dept. PETERS Package time and production costs. One 
K-651, Fairbanks, Morse & Co., 900 S. Wa- | — Formed, lined, folded © operator with PETERS Packag- 
bash Ave., Chicago, Ill. 34 branches at | ond, closed entirely = ing a oon nae ~ 

Y ipmens. roduction of ei girls work- 
your service throughout the United States. Neat, sturdy, atirec- Sekeed PETERS Equipment 


tive and leakproof. 


Write! pays for itself. Write for details! 


PETERS MACHINERY CO. 


4700 RAVENSWOOD AVE. CHICAGO, ILLINOIS 
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STERILIZED SPICES 


Sterilized ground spices have been 
added to the list of sterile sausage sea- 
sonings made by Griffith Laboratories, 
Chicago, originators of liquid seasonings 
for use in sausage, meat loaves and meat 
specialties, and producers of dry soluble 
seasonings made from essential oils and 
extracts. To take care of this expansion, 
and provide space for spice grinding and 
sterilizing equipment, the company re- 
cently added a full floor to the Chicago 
plant. 

The plan to market ground spices had 
been under consideration by Griffith 
Laboratories for some time, but placing 
these products on the market was de- 
layed until a plan for sterilizing could 
be developed. It had previously been 
determined that spices, as received from 
foreign countries, contain mold and 
bacteria that could cause considerable 
trouble and damage to products under 
favorable conditions. 


Sterilizing spices involves difficulties 
not easily solved. Too high a heat causes 
loss of volatile oils and flavoring 
strength. Too little heat is ineffective 
in destroying mold spores and bacteria. 
Through research and experiments, how- 
ever, an effective spice sterilizing method 
is said to have been developed, to which 
all Griffith ground spices are now sub- 
jected before being offered for sale. 


To maintain purity of the products 
tests are made on each batch of ground 
spices produced. The results of one of 
these is shown in the accompanying 
illustrations. The glass discs at top 
contain a growth of mold from spores 
secured from natural ground spice as 
it came from the mill. This is a culti- 
vated growth, using the same medium 
in which mold may grow in a sausage 
kitchen. The two lower discs show the 
result from the same spice after passing 
through the sterilizing process. No 
mold growth occurred, indicating to the 
experts who made the tests that all 
spores had been destroyed. 


AUTOMATIC CONTROL 


A new pneumatic-type controller for 
temperature, pressure and liquid level 
has been placed on the market recently 
by the Bristol Co. This instrument, 
known as model 90 controller, has been 
developed to take care of requirements 
for automatic temperature and pressure 
control that do not warrant a chart 
record, and also for applications where 
recording instruments are in use. 


Model 90 is a small, compact instru- 
ment of simple construction. Its out- 
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standing feature is its precision measur- 
ing element. This is of the same type 
as employed in Bristol recording instru- 
ments, where accuracy is of prime im- 
portance. The model 90 controller is 
equipped with a wide range sensitivity 


w PURCEHASIONG Departments 


adjustment. It can be changed from di- 
rect to reverse acting, or vice versa, 
without employing additional parts. 
Case is moisture, fume and dustproof 
and is offered for either wall or flush 
panel mounting. 


RESULTS OF SPICE STERILIZATION 


ABOVE.—Growth of mold from spores shown on spice before sterilization. BELOW. 

—Similar test from same spice after sterilization, showing no mold growth, indicating 

spores had been destroyed in sterilizing process. Sterilization is said to be done 
without loss of seasoning strength. 


PROCESSING AND STERILIZING GROUND SPICES 


Spices are received in their natural state and processed in the latest spice-preparing 
equipment at the Griffith Laboratories. All ground spices are sterilized to destroy mold 
spores and bacteria. 
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HIS DIAGRAM SHOWS YOU HOW TO SAVE MONEY 
IN BRINE PRODUCTION AND HANDLING COSTS 


‘Tis is a diagram of a Lixate 
Process installation in a meat packing plant, 
You can trace four distinct savings in produc. 
ing and handling brine. 


In this installation, salt is carried from tail. 
way car to storage bin atop the plant by me. 
chanical conveyor. Salt flows by gravity to 
the Lixator. This does away with all costs for 
handling salt manually. 


Brine production in the Lixate Process is auto- 
matic. Crystal clear, fully saturated brine is 
produced as fast or as slow as needed. It flows 
to a storage tank. A float valve controls pro- 
duction. It does away with all hand operations 
in mixing salt and water, settling, clearing and 


filtering. Brine is produced twenty-four hours 
a day if needed, with no attention. 
Brine is piped to any part of the plant—to 
; curing rooms, chill room, to the hide cellar, 
‘ and to water softeners. If desired or needed, 


; the brine can also be piped to lard coolers, 
< and additional parts of the plant. This elimi- 
nates all costs of labor for handling brine. 

By producing fully saturated brine automatic- 

ally, the Lixate Process obviously saves in the 

quantity of salt used. There is no waste. 

Savings as high as 20% in the quantity of salt 

used are reported with the Lixate Process. 

This is merely one of any number of Lixate 

installation plans. Lixate engineers will be glad 

to submit to you a sketch showing how the 

Lixate Process can be installed in your plant 


LEGEND 


A Elevator feed 
hopper 

B Flight convey- 
or and elevator 

C Lixator for gen- 
eral use 

D Lixator for re- 
saturating spray 
brine 

E Brine storage 
tank 

F Pickle mixing 
tank 

G Pickle cooling 
tank 
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H Pickling tierces 

1 Zeolite water 
softener 

J Hide curing 
tank 

K Tank for stor- 
ingand cooling 
spray brine 

L Pump 

MBy-pass for 
resaturating 
spray brine 

N Drain 


to make substantial savings. Write for the 
Lixate book and more details of this cost- 
reducing process. 


Shown at left, photograph of Lixator in the plant of a 


prominent meat packer. 


INTERNATIONAL 
SALT CO., INC. 


GENERAL OFFICES—SCRANTON, PA., 
and NEW YORK CITY 

SALES OFFICES: Buffalo, N. Y. + Philadelphia, Pa. * Boston, Mass. 

Baltimore, Md. + Pittsburgh, Pa. + Newark, N. J. + New York, N. Y. 

Richmond, Va. + Atlanta, Ga. * New Orleans, La. * Cincinnati, Obie 

St. Louis, Mo. REFINERIES: Watkins Glen, N. Y. + Ludlowville, N. Y. 

Avery Island, La. MINES: Retsof, N. Y. * Detroit, Mich. « Avery Island, La, 
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PROVISIONS AND LARD x 


WEEKLY MARKET REVIEW 


ARKET for hog products was on 

the down trend the past week, 
lard losing about %c per pound as a 
result of commission house liquidation 
and catching of stop loss orders, follow- 
ing to some extent a weaker trend in 
feed grains. 

Prospects of increasing supplies dur- 
ing the winter had a tendency to create 
some change in sentiment and a liberal 
run of hogs to market and lower hog 
prices aided the downturn. On the de- 
clines, the market ran into scattered 
support, and some speculative absorp- 
tion, but it was apparent that sentiment 
had developed more two sided for the 
time being at least. 


The fact that the Corn Belt received 
some additional rainfall, which will aid 
corn crop to some extent as well as 
favor pastures and forage, came in for 
quite a little attention although in the 
final analysis the crop of feedstuffs 
must of necessity be curtailed as con- 
siderable permanent damage took place 
prior to the rains. 


Crop Outlook Influences Price 


It was apparent that lard was taking 
its cue to a large extent from corn. 
When corn showed a sagging tendency 
lard went down rather easily but when 
corn recovered somewhat, lard devel- 
oped a better trend. 


Cash trade was reported fair but cash 
meat business was again interfered 
with somewhat by unusually hot 
weather over a good part of the country. 
The impression prevailed that as far as 
lard was concerned distribution was on 
a good seasonal scale. Nevertheless, 
owing to the run of hogs to market, 
trade expectations were that lard stocks 
would increase again during the last 
half of August. 


Receipts of hogs at Western packing 
points last week were 242,300 head 
compared with 249,800 head the pre- 
vious week, and 202,200 head the same 
time last year. Top hogs at Chicago 
dropped to $11.35 per cwt. this week, 
a break of 70c from the previous week 
when the season’s best levels were es- 
tablished. 


Average price at the outset of this 
week was 10.30c per Ib. compared with 
10.45¢ the previous week, 10.25c a year 
ago 7.25¢ two years ago and 3.80c three 
years ago. Average weight of hogs at 
Chicago last week was 274 lbs., com- 
pared with 273 lbs. the previous week, 
265 lbs. a year ago and 251 Ibs. two 
years ago. 


Lard exports, official, for the week of 
August 15 totaled 368,000 Ibs. against 
995,000 Ibs. the same week last year. 
Exports January 1 to August 15 totaled 
70,938,000 Ibs. against 76,281,000 Ibs. 
the same time last year. 


Week ending August 29, 1936 


Exports of hams and shoulders dur- 
ing the week were 619,000 lbs. against 
649,000 lbs. the same week last year; 
bacon 234,000 Ibs. against 90,000 Ibs. 
and pickled pork 115,000 Ibs. against 
14,000 lbs. 


PORK—Demand was fair at New 
York and the market steady with mess 
quoted at $31.00 per barrel, family 
$30.50 per barrel, and fat backs at 
$22.50@25.50 per barrel. 


LARD—Demand was fair but the 
market was lower with prime Western 
quoted at 12.05@12.15c, middle West- 
ern 11.95@12.05c, New York City 
tierces 11% @11%c, tubs 12% @12%c, 
refined Continent 124@12%c, South 
American 123,@12%c, Brazil kegs 
12%@12%c, compound in car lots 
12%e, smaller lots 12%c. 


At Chicago regular lard in round lots 
was quoted at September price, loose 
lard 67%c under September and leaf 
lard at 70c under September. 


(See page 32 for later markets.) 


BEEF—Demand was fair at New 
York and market unchanged with mess 
nominal, packer nominal, family $15.50 
@16.50 per barrel and extra India mess 
nominal. 


MEATS AND LARD NEXT YEAR 


Meat production during 1936-37 is ex- 
pected to be slightly above that for 
1935-36, and lard production somewhat 
larger. Supplies of practically all foods 
for the twelve months ended June 30, 
1937, are expected to be only about 3 
per cent below those of 1935-36, and 
only 1 per cent below the 1934-35 level. 
These are the conclusions of the U. S. 
Bureau of Agricultural Economics in its 
special report on the national food sup- 
ply situation for 1936-37. 


Drought, the Bureau believes, has cut 
sharply into the nation’s feed crops, as 
well as affecting spring wheat, potatoes 
and vegetables for canning. The short 
feed supply is expected to result in con- 
siderable liquidation of livestock during 


the first half of the marketing year. 
These increased marketings, together 
with the larger spring pig crop of 1936, 
are expected to maintain meat produc- 
tion “at slightly above the level of 
1935-36.” 


Supplies of dairy products are ex- 
pected to be smaller than the large sup- 
ply of the year just ended but slightly 
larger than quantities available in 1934— 
35, when production was cut only about 
5 per cent “despite the reduction of feed 
supplies following the 1934 drought.” 
Larger marketings of poultry and eggs 
are looked for, with somewhat the major 
proportion coming to market during the 
first six months of the fiscal year. 


Commenting on the anticipated meat 
supply, the Bureau states that, “based 
upon the August 1 condition of feed 
crops, the total supply of meats other 
than poultry for the 12 months ending 
with June, 1937, is expected to be about 
2 per cent larger than that available in 
1935-36 but about the same as the sup- 
ply of 1934-35. Because of the feed 
shortage this year, it is likely that live- 
stock marketing will be heavy during 
the last half of 1936, but comparatively 
light in the first half of 1937. 


“It is also probable that there will be 
an abundance of the lower grades of 
meat, but a considerable reduction in the 
output of the better grades. As com- 
pared with last year, the production of 
beef and veal this year, from July 1 to 
June 30, 1937, is expected to be slightly 
smaller, but these decreases are likely to 
more than offset by increases in pork 
and lamb. 


“Because of the larger pig crop pro- 
duced last spring, the output of pork is 
expected to be about 12 per cent larger 
than in 1935-36. The production of lard 
is indicated to be about 6 per cent larger 
than last year, which, with slightly 
greater storage stocks on July 1, is 
likely to increase the total supply this 
year by 7 per cent over the supply of 
1935-36. However, lard supplies prob- 
ably will be 12 per cent less than in 
1934-35. 


As to butter supplies, the Bureau 


SUMMARY OF TOTAL FOOD SUPPLIES IN UNITED STATES, 1936-37, WITH COMPARISONS. 


Average, 
1925-1929. 


Meant, TOR. osc ceccccccecesesascecves 17,458,000,000 


Poultry dressed, 


Butter, Ibs. 
Lard, Ibs. 


Wet, BOR 6 cs0cscceepees 
Fruits, fresh, tons 


Fruits, canned, 
Fruits, dried, 


Vegetables, fresh, 
Vegetables, canned, 
Potatoes, Irish, bus 
Potatoes, sweet, 
Beans, dry, bags 


Peanuts, Ibs. 


2,231,088,000 
3,071, 747,000 
2,075,000,000 
2,289,000,000 
965,249,000 
8,657,427,000 
40,680,000 
636,536,000 
5,559,053,000 
84,117,000 
349,434,000 
61,695,000 
11,465,000 
849,179,000 


1934-35. 
16,047 ,000,000 
2,060,947 ,000 
2,746,330,000 
2,288,000,000 
1,720,000,000 
814,787,000 
9,001,398 ,000 
44,722,000 
579,877,000 
5,391 ,420,000 
80,250,000 
406,105,000 
77,482,000 
12,369,000 
1,070,035 ,000 


1935-36. 
15,739,000,000 
2,082,110,000 
2,799,457,000 
2,283 ,000,000 
1,419,000,000 
777,811,000 
10,091,193,000 
47,803,000 
672,900,000 
5,372,499,000 
105,933,000 
387,678,000 
83,198,000 
14,949,000 
1,264,455,000 


Indicated 

1936-37. 
15,989,000,000 
2,123,600,000 
2,855,446,000 
2,153,000,000 
1,520,000,000 
783,177,000 
8,257,751,000 
45,567,000 
552,000,000 
5,355,140,000 
93,236,000 
294,537,000 
66,357,000 
12,700,000 
1,270,000,000 
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THANKS TO YOU 
on" FIRST Anniversary! 


Thanks for the opportunity of serving you—thanks for your ex- 
pressions of appreciation of our modern casing service which 
you have so forcibly expressed in ever increasing orders. 


We appreciate the confidence you have shown in Salzman 
Service and Salzman Quality Casings. And we pledge to de- 
vote the same sincere effort in the future to filling your casing 
needs to your complete satisfaction. We have made steady 
progress in our effort to initiate a new and better casing service. 


SALZMAN CASINGS CORPORATION 


4021 S. NORMAL AVENUE CHICAGO, ILLINOIS 


“Sausage—Finer Tasting in Natural Casings” 











6 wae HIGH COST OF SAUSAGE 
PRODUCTION! 


The JOURDAN Process Cooker offers a guaranteed method 
of cutting costs in your sausage kitchen by improving 
sausage cooking and coloring operations. 

It saves money by giving reductions in shrink. Less 
handling is required; labor costs are reduced. It costs less 
and takes less time to operate. It gives perfectly cooked 
sausage at all times—no overcooking, no undercooking, no 
burst or tangled sausage, no spotty, streaky sausage. Every 
piece of sausage cooked in the JOURDAN Process Cooker 
has higher quality, finer appearance, greater sales appeal! 

There is a standard JOURDAN Cooker that will exactly 
meet your needs. New low prices and liberal trial privileges 
now in effect! Send for complete details! 

Manufactured under the following patents: No. ee 


1,690,449 dated Nov. 6, 1928, and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 


C0 814-32 W. 20th St. 
JOURDAN PROCESS COOKER a CHICAGO, ILLINOIS 
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states that, “the total domestic supply 
of butter for 1936-37 is expected to be 
about 6 to 8 per cent less than either 
last year or the year before. Butter pro- 
duction is expected to be about 5 to 7 
per cent less than last year and storage 
stocks on July 1 were low. The relation- 
ship between prices of butterfat and 
feed grains in mid-July was about nor- 
mal, but butterfat prices are low rela- 
tively to hog prices. Therefore, it is 
likely that in some areas the feeding of 
milk cows may be curtailed more than 
the feeding of hogs.” 

As the result of “a greatly reduced 
corn crop,” it is expected that there will 
be some increase in the demand for 
wheat “unfit for human consumption,” 
indicating that livestock producers will 
turn to all other feeds available to main- 
tain their herds and feed their animals 
for market. 


CORN FROM THE ARGENTINE 


Considerable comment was heard in 
the market for provisions relative to 
purchases of Argentine corn for import 
and its possible influence upon the feed- 
stuffs situation. While it is true that 
quite a little Argentine corn has been 
bought to come to the United States and 
more probably will be bought, never- 
theless the Argentine has a surplus of 
only around 260,000,000 bu. which is a 
very small quantity when the losses in 
production in this country are consid- 
ered. Likewise Europe will compete 
with the United States for the Argen- 
tine corn. 


Hog Cut-Out Results 


UALITY hogs continued to com- 

mand prices out of line with 
their product value during the week 
just ended. Prices of live hogs declined 
somewhat during the week but the 
scramble for good hogs kept most kinds 
weighing between 200 and 250 Ibs. above 
the eleven dollar mark. Good butchers 
weighing up to 300 lbs. were consider- 
ably lower than a week earlier. 


All averages of good hogs declined in 
price during the four-day period. Top 
dropped from an opening high of $11.80 
to a low of $11.35, then recovered on the 
closing day of the period to $11.40, and 
the average moved from a high of 
$10.30 to a low of $10.05. Considerable 
percentages of light hogs, weighing un- 
der 200 lbs., resulted in a wide spread 
between top and average prices. 


Most products went into cure at 
prices well over the current market for 
similar weight ranges cured. Hams, 
for example, from hogs weighing 260 
to 300 Ibs. cost nearly 4c over current 
values. 


Quality hogs are something of prize 
packages to their purchasers and ap- 
parently only through balancing buys 
with lightweights, good sows and mixed 
kinds is there opportunity to balance up 
average costs against current values. 


The test shown on this page is worked 
out on the basis of average conditions 
prevailing in the Chicago area as to 
costs and credits. A test sheet available 
to the packer every day is of first im- 
portance to him in his business. 


PORK PRODUCTS EXPORTS 


PORK 
Week Week Nov. 1, 
ended ended 1935 to 
Aug. 22, Aug. 24, Aug. 22, 
1936. 


1935. 1936. 

To bbls. bbls. bbls. 
United Kingdom ........ canis mosis 184 
oo , SEP E eeae 5 - 862 
oe eee 160 
WORE S06i0saundecsiate 5 1,206 


BACON AND HAMS 
Milbs. MIbs. M lbs. 


United Kingdom ........ 1,356 915 70,565 
ae aac ween 95 
We. SOO Saside ccwwaes 1 sive 186 
Other Countries ......... esse snes 5 
WE. d6ccedeerecersous 1,357 915 71,851 
LARD 
M lbs. M lbs. M Ibs. 
United Kingdom ........ 1,626 374 73,769 
NRE evade wasetedacat 118 oeee 6,939 
Sth. and Ctl. America.... oees 994 
TOG BED oncieicsns cs 69 6 2,562 
Other Countries ........ enna sian 3 
WOE seccendepeteussas 1,833 380 84,267 
TOTAL EXPORTS BY PORTS 
Bacon and 
Pork, Hams, _ Lard, 
From bbls. M Ibs. M Ibs. 
St WE svdgencdsee act 5 784 547 
BONN 4.5. < Gin aries atanadare al oe sees 24 —— 
OW OTIsORs .vcccccceccs ouee ison 86 
ae ae shes 548 1,197 
EL Grid by n0'n Wiainiececesseies weed os90 3 
. ore 5 1,357 1,833 
POOVIONS WOO oedccccivee <p 'sie 1,130 1,543 
S WOES GIG 65 o-ccccccacs pnt 407 984 
Oar. Week TPB. vccccccc. = 915 380 
SUMMARY NOV. 1, 1935 TO AUG. 22, 1936 
1935 to 1934 to De- 
1936 1935. Increase. crease. 
Pork, M Ibs.... 241 332 eee 91 
Bacon and Hams, 
 ' Se 70,852 97,471 ooo 26,619 
Lard, M lbs.... 84,267 91,405 ows.) ane 


A good man may meet a good job 
through the “Classified” pages of THE 


NATIONAL PROVISIONER. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting 





Regular hams 


er, OP EES er iee ete eee 5.60 15.17 85 5.30 14.17 
MNO NUD oe oss cones e's Sadie en 4.00 19.50 -78 4.00 19.50 
ee) 9.80 23.75 2.33 9.50 20.75 
‘SS Ee eee 11.00 19.04 2.09 8.70 18.54 
ct See er: mand eigahe 3.00 12.87% 
WIR a ins uate poe 2.00 8.75 18 4.00 9.25 
PUROR BEE TOWNE. o.oo osi-0 kc cisco ccc 2.50 9.75 24 2.50 9.75 
ie. I eee ene 2.00 11.12% 22 2.10 11.12% 
ee | 11.60 11.37% # 1.82 10.90 11.87% 
Spareribs Beene ase e eae oat crane ore Gite ota tle 1.50 13.25 .20 1.50 13.25 
pe er errr ne © 8.00 10.75 BP 2.80 10.75 
Feet, tails, neckbones............... 2.00 ach .06 2.00 aiiers 
PE idee kbeccuchubdaobtetuaes Seton .35 








Cost of hogs per cwt.............. 
Condemnation loss 


TOTAL COST PER CWT ALIVE.. 
ok ee 
Loss per ewt. 
Loss per hog 


Week ending August 29, 1936 


Per cent 
live 
wt. 


percentages taken from actual tests in Chicago plants.) 














Price Value Per cent Price Value Per cent Price Value 
per per ewt. live per per cwt. live per Per ewt. 
Ib. alive wt. Ib. alive. wt. Ib. alive. 
180-220 lbs. 220-260 lbs. 260-300 lbs. 





Ripletateisiss bfnataretabetrecrera ie 14.00 20.50 $ 2.87 13.70 20.12% 





$11.81 70.00 














$12.06 $11.92 
11.81 11.24 
25 68 

50 1.63 

















$ 2.77 13.30 19.12% $ 2.54 


75 5.00 11.29 -56 
-78 4.00 19.50 -78 
1.97 9.00 17.75 1.60 
1.61 3.50 ~ 17.67 62 
37 9.00 12.75 1.15 
37 5.00 10.75 54 
24 3.00 9.75 .29 
.23 2.00 11.12% 22 
1.24 11.00 11.37% 1.25 
20 1.50 13.25 20 
-30 2.70 10.75 .29 
.06 2.00 airs .06 
35 cae cise 35 





$11.24 71.00 $10.45 





$11.49 
10.89 





1.04 
2.91 
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PRAGUE POWDER 


Registered U.S. Patent 1,950,459 


Use ‘‘Prague 


Oe a ee aT THE SAFE, Overnight Cures” 
FAST CURE 


ARTERY CURED HAM 


i.e ee ee eee 





Prague Powder This Restaurant ham isa 3 to 5 day 

Pickle cure by Artery Pumping Method. You 

is used for Pumping Pickle by hun- will do well to look into this quickly 
dreds of packers to quickly fix Our Sausage Seasonings are Bet- 


the color. prepared ham. ter. Ask the Griffith salesman. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
CANADIAN FACTORY AND OFFICE: | Industrial Street, Leaside, Toronto 12, Canada 


A 3 K YO U R H A M M A K E R Adelmann Ham Boilers are 


about ADELMANN results-in-operation | m= of Cast Aluminum, 


Tinned Steel, Monel Metal 
and Nirosta (Stainless) Steel 
—the most complete line avail- 














If you want the complete story of why Adelmann Ham 
Boilers have such great acceptance, ask your ham maker! 


Ask him to show you how much simpler they are to oper- able. Your obsolete, inefficient 
ate, and how easy they are to handle. Let him demon- ham retainers have a liberal 
strate their rugged durability and ability to stand hard trade-in value on new Adel- 


mann Ham Boilers! Write 
for details! 


knocks, because of their sturdy, reinforced construction. 


He’ll tell you much more than this—how the elliptical 
springs close the aitch-bone cavity firmly, why the covers 
don’t tilt, how the ham can expand while cooking, how the 
self-sealing cover retains the ham juices in the container, 
how shrinkage and operating time are greatly reduced. 
And when he gets through you'll begin to realize why 
Adelmann Ham Boilers are “The Kind Your Ham Makers 


Prefer.” 
Write! 


HAM BOILER CORPORATION 


Office and Factory — Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow 
Lane, London—Australian and New Zealand Representatives: Collin & Co., Pty. Ltd., 
Offices in Principal Cities—Canadian Representative: C. A. Pemberton & Co., Ltd., 
189 Church St., Toronto 











Type ‘‘O-E” 
Tinned Steel 
Five Sizes 
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PORK EXPORT SITUATION 


With larger domestic slaughter sup- 
plies of hogs in prospect in the first 
half of the 1936-37 hog-marketing year 
beginning October 1, 1936, it is likely 
that U. S. exports of hog products will 
increase somewhat in that period, ac- 
cording to the U. S. Bureau of Agricul- 
tural Economics. In the last half of 
1936-37, however, probable smaller do- 
mestic hog slaughter is likely to be 
accompanied by a level of exports no 
greater than in last half of the present 
marketing year. Current volume of ex- 
ports is even smaller than that which 
foreign markets could absorb under 
present policies limiting imports. 

There are indications of larger Brit- 
ish import quotas for cured pork after 
January 1, 1936. The increase, however, 
probably will be accompanied by import 
duties, the revenue to be used largely 
for promoting British hog production. 
Meanwhile, hog numbers in Great Brit- 
ain are larger than a year ago. In- 
creases also are apparent in Denmark 
and some other countries interested in 
supplying the British cured-pork mar- 
ket. 

Germany is the only important Euro- 
pean pork-importing country to report 
a current upward movement in hog 
numbers. In all the central European 
importing countries there is a definite 
trend toward limiting hog production. 
This suggests some increase in the fat 
import requirements, including lard. At 
present most of lard imports are being 
secured through barter or exchange ar- 
rangements, largely with European ex- 
porting countries. 

Current trading practices suggest 
dificulty in regaining a _ substantial 
share of continental European lard mar- 
ket when American product is avail- 
able in more normal quantity. This is 
particularly true with respect to the 
formerly important German market, 
which will remain virtually closed to 
American lard unless German commer- 
cial policy is materially changed. It may 
be difficult also to overcome the tendency 
to utilize fats other than lard which 
has developed during the period of re- 
duced American lard production. This 
tendency is noticeable in Great Britain, 
leading foreign market for American 
lard, as well as in central European 
areas deficient in lard. 

The limited increase in United States 
supplies of pork available for export in 
the next few months is expected to re- 
sult from the heavier marketings in- 
duced by drought conditions. 


EXPORT NOTES 


Belgian import license taxes have 
been reestablished on lard, frozen meat, 
sausages and prepared meat. A license 
tax of .50 francs per kilo will apply on 
frozen meat imports into Belgium until 
Netober 31, and license taxes of .50 
francs per kilo on lard, 1 frane per 
kilo on cooked, smoked and salted meats 
and 1.50 francs per kilo on sausages 


Week ending August 29, 1936 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, AUGUST 22, 1936. 














Open. High. Low. Close. 
LARD— 
Sept. ..12.15 12.25 12.12% 12.25ax 
Oct. 7% 12.35 12.17% 12.30b 
Dec. 5 12.45 12.32% 12.40 
Jan. ...12.35 12.50 12.35 12.50ax 
es <s aan 12.50n 
May ...12.60-57% 1 12.57% 12.70ax 
CLEAR BELLIES— 
Sept. ..13.50 eons sanieaie 13.50 
i ee — e860 13.75n 
WE aes wows ae sexe 14.00ax 
MONDAY, AUGUST 24, 1936. 
LARD— 
Sept 12.07% 
Oct 12.17%ax 
Dec 2.25 
Jan 12.32%4ax 
Mar. ...12.7 12.45ax 
May ...12.77% 2 12.55ax 
CLEAR BELLIES— 
eer ; ae 13.50n 
ee er eile 13.75n 
Jan. ...13.95 13.95 13.90 13.90ax 
TUESDAY, AUGUST 25, 1936. 
11.92% 11.97% 
12.00 12.05b 
12.10 12.17%ax 
12.15 12.223 
i i 12.27%ax 
12.35 12.45 
CLEAR BELLIES— 
ere Fean ook oie 13.45ax 
BO see &6%0 ee a andes 13.75ax 
Geek 4vcl eke. ae canted 13.87%ax 


WEDNESDAY, AUGUST 26, 1936. 
LARD— 


Sept. ..11.92% 12.02% 11.92% 11.95 
Gok. ..<keee 12.10 2.05 12.05ax 
Dec. ...12.17% 12.22% 12.15 12.15ax 
Jan. ...12.20 12.25 12.20 12.20 
et ee sis ote 12.2734n 
May ...12.42% 12.50 12.40 12.40b 
CLEAR BELLIES— 
Sept. ..13.45 eer ahie 13.45 
Dec. ...13.75 13.75 13.65 13.65 
FO 50's eee ate eer 13.87 4ax 
THURSDAY, AUGUST 27, 1936. 
LARD— 
Sept. ..11.90 11.92% 11.85 11.87% 
Oct. 11.97% ees asncnn 11.97% 
Dec. ...123.10 12.12% 12.05 12.05ax 
Jan. ...12.17% 12.17% 12.12% 12.12%ax 
eee cece patil 12.22%ax 
May ...12.40 12.40 12.32% 12.32%ax 
CLEAR BELLIES— 
Sept. ..13.37% 13.40 13.37% 13.37% 
Dec. ...13.65 ass er 13.65ax 
Jan. ...13.80 13.80 13.77% 13.77 %ax 
FRIDAY, AUGUST 28, 1936. 
LARD— 
Sept. ..11.75 11.77% 11.70 11.70ax 
Oct. ...11.90 11.90 11.75 11.75b 
Dec. ...12.00 12.00 11.85 11.85b 
Jan. ...12.07% 12.07% 11.92% 11.92% 
SNS. ieee. Sens esant Pee 12.10ax 
May ...12.27% 12.30 12.12% 12.15b 
CLEAR BELLIES— 
Sept. ..13.27% 13.30 13.25 13.25b 
Dec. ...18.55 13.55 13.45 13.45ax 
Jan. ...13.67% ene an 13.67 %ac 
Key: ax, asked; b, bid; n, nominal; —, split. 








and canned meats will apply until Sep- 
tember 30. 

Information regarding the following 
trade opportunities may be obtained 
from the U. S. Department of Com- 
merce, Washington, D. C.: 

A firm in Habana, Cuba, wishes an 
agency for lard and bacon.—No. 1241. 

A firm in Lima, Peru, wishes the 
agency for tinned hams, sausage and 
other meat products, lard, cocoanut oil, 
palm oil and fish oil.—No. 1355. 





CASH PRICES 


Based on actual carlot trading Thursday, 
August 27, 1936. 


REGULAR HAMS. 





Green. *S.P. 

Sen “Sisid.-0 Wo eiralelbatearieae 20% 21 
i aN eT aS 2014 20% 

DEE <e'nwes sade vhinawaeGe 2014 21 
oc RES Ba PR Ce 201% 20% 
| en See ee 20% o-eh 

BOILING HAMS. 

Green. *S.P. 
20% @20% 

20% @20 

20% @20 

SKINNED HAMS. 

Green. °6.P. 
oy . EEE R A ee es 22% 22% 
SRE IR IT 22% ee 
PGE. sone kwawcealeiac alee’ 22 22% 

SS ARN een 205% 22 

gg SS a 18% 21 
Ee: Ree TAS 17% 20% 
SR eee ee ane 17 18% 
DT cosvavagaseeavebesewe 6 17% 
MEE coaiebucectath ook vents 15% 16% 

DG wetness decnwsengee oan 15% 16 

PICNICS. 

Green. *8.P. 
15% 
14% 

12 

12 

12 

Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %4e under D. C.) 

Green. *D.C. 
BOD Seatac Reheveneaee 2 20% 
TD: vuwineeshnnekdadawons 19% 20% 
BE sw oi an 6 eee Nee Bee 19% 19% 
ee ee ee 19% 19% 

ne eT 18% 9 

SGD -bakanennppienannies 17% 18 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 





Rib. 
14-16 cee 
16-18 eves 
18-20 ia 
20 13% 
2 13 
3 12% 
35-40 12% 
40-50 .. 12% 
50-60 12 
6- 8 9% 
8-10 10 
10-12 10% 
12-14 11% 
14-16 12 
16-18 12% 
18-20 12% 
20-25 13% 

OTHER D. 8. MEATS. 
Extra Short Clears......... 35-45 13n 
Extra Short Ribs.......... 35-45, 13n 
eee 6-8 10% 
oe eee eer 4-6 9% 
Oe TN orice ho 04 8h ese cine 115% 
Green Square Jowls........ 14 
Green Rough Jowls......... 12 
LARD. 

Prime BEGG, GAG sco s cc cccsweespecsecce 11.92%ax 
PPR TG, BORIS on ono in cicevvescccers 11.35ax 
tefined. boxed, N. ¥.—Export........... unquoted 
PO, Oe SUNOS so <c crestneesepessumen 13.62%4n 
Re BD sawregse as cosecsteresseate cen te 11.37%n 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended August 22, 1936: 


Week Prev. Same 
Aug. 22. week. week ’35. 
Cured meats, Ibs...17,579,000 20,614,000 15,645,000 
Fresh meats, Ibs...45,705,000 44.096.000 37,631,000 
Oe ee ey 1,451,000 2,155,000 2, 000 











Sheet 
Meseve 


for Sweet Pickle 


You no longer have te worry abeut pro- 
ducing a good lard from Sweet Pickle 
Fat. 


NUCHAR (activated carbon) removes 
undesirable color, odor and flavor by 
physical adsorption. It is not a chemical 
bleach and will in no way break down or 
change the natural condition of the fat. 
Purification by adsorption with NU- 
CHAR produces sweet pickle lard with 
surprisingly white color and sweet flavor. 


The results will be a revelation to 
those who have not used this “Modern 
Purifier.” 


Get IN TUNE WITH THE TIMES 
by applying NUCHAR to your sweet 
pickle fats in the rendering process. 


NUCHAR 


Write for full information to 


INDUSTRIAL CHEMICAL SALES CO., INC. 


230 Park Avenue 205 W. Wacker Drive 
New York, N. Y. Chicago, Ill. 




















JUNE MEAT IMPORTS 
Meat imports in June, 1936: 


are willing to sell in Great Britain at a 
low price in order to retain that market. 


5O 


YEARS 


Serving the Packing Industry 


New type ball bearings and pul- 
leys on Gruendler Equipment cut 
lubrication 90%, reduce power 
consumption 30%. Gruendler 
Hogs are fool-proof! Give more There are Gruendler Crushers 
uniform results, quicker render- and Pulverizers for horns, hoofs, 
ing, better yields. Gruendler Gut bones (dry and green), beef and 
Hashers and Washers have latest lard crackling age and all 
design, most modern construction. by-products. 


WRITE FOR BULLETIN! WRITE! 





GRUENDLER CRUSHER & PULVERIZER Co, 
2915 North Market St. 


le 


St. Louis, Missouri 





The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 





JUNE MEAT EXPORTS 
Meat exports during June, 1936: 





Quantity. 
Ibs. Value. 
Fresh, chilled or frozen: 
507,182 33,368 
DUES escccceveveccevsscsoeue 1,275,312 174,701 
Other . 10,614 
eer ,043, 660,359 
Beef and veal, cured 13,894 
Hams, shoulders, bacon.......2,730, "079 
Pork, pickled or salted 210,043 i 
Gelatine, edible 384,764 146,685 
Beef and mutton tallow....... 3,903,543 159,957 
Poultry y 13,127 


16,296,870 $2,042,367 

Of the canned meat imported, over 
2,983,938 lbs. came from the Argentine 
and 4,010,159 lbs. from Uruguay. Po- 
land and Danzig supplied 2,046,563 Ibs. 
of the hams, shoulders, and bacon. 


PORK 





HUNGARIAN LARD 
It is reported that Hungary has re- 


766,598 1936 
63,064 


Quantity, 
Ib 


FRESH MEAT IMPORTS Pork, fresh of frozen: _ 


First 6 mos. 1935 and 1936 


Carcasses 
—— ao cuts wee 
ams and shoulders, cur 
BEEF Bacon 
Cumberlands and Wiltshires. 
Other cured pork 1,11 
Sausage, not canned 


Beef and veal: 
385,578 
593,978 
26,512 


Sausage ingredients, cured... 213,573 


Fresh, frozen or cured: 


Kidneys 
Livers 


LARD AND GREASE EXPORTS 





sumed export of lard to Great Britain 
although prices obtained have been un- 
favorable. Estimates place June ex- 


June—1,275,000 


” Beech pork ow reached a new high level in 
bs.—' anes 
6 months of -®. to 5,651, 

times the amount imported’ in 006, 1b same period last 


i 7 far thi h 
ports at over 1,500,000 Ibs. Exporters een mW, A, —— 


Exports of lard from New York City, 
Aug. 1, 1936, to Aug. 26, 1936, totaled 
1,189,504 Ibs.; greases 517,800 Ibs.; 
stearine, none; tallow, none. 


berg for first 
bs., or about four 





SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3ONo. LaSALLE ST. CHICAGO, ILLINOIS. 


_ eee to di te 
THE MEAT PACKING INDUSTRY 





CHRISTENSEN & McDONALD 
ARCHITECTS — ENGINEERS 
59 East Van Buren St. Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning 
INDUSTRIAL AND CONSTRUCTION LOANS 
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TALLOWS AND GREASES x 


WEEKLY MARKET REVIEW 


TALLOW—A rather quiet week with 
steady tone featured the tallow market 
at New York, with the turnover esti- 
mated at around 250,000 lbs. and last 
sales of extra at 6%c f.o.b. Soapers 
apparently were not inclined to meet 
recent upturns and producers offered 
sparingly. Reports continued to indi- 
cate a good business in finished soaps 
and thesimpression prevailed that con- 
sumption of tallow the past few months 
has been better than seasonal. 


Outside demand for tallow at New 
York was less aggressive also. With 
higher tallow duties now in effect less 
and less was heard of foreign tallows, 
and barring an unusual advance from 
these levels, tallow is looked upon as a 
more or less domestic proposition. 


At New York special was quoted at 
614c, extra 6% f.o.b. and edible 9c f.o.b. 


On the New York Produce Exchange 
a fair amount of activity, but a de- 
cline of about 20 points from the pre- 
vious week, featured tallow futures. 
September sold at 6.50c, October ranged 
from 6.85@6.65c and December from 
7.00@6.90c. 


At Chicago, a steady to firm market 
featured tallow with trading less active 
than the previous week due to lighter 
offerings. Edible was quoted at 9c, 
fancy 74c, prime packers 7c, special 
6%e and No. 1 at 6%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
good frigorifico tallow was quoted at 
24s 6d, a decline of 1s for the week, 
while Australian good mixed at Liver- 
pool was unchanged on the week at 
28s 3d. 


STEARINE—While consumers 
showed some interest in stearine at New 
York and were a little firmer in their 
ideas, they refused to meet sellers’ ask- 
ing prices, and as a result the market 
was quiet with oleo quoted at 10%@ 
llc. At Chicago, the market was steady 
and unchanged, with oleo quoted at 10c. 


OLEO OIL—Demand was fair and 
market firmer at New York with prices 
up 4c on the inside on the week. Extra 
was quoted at 10% @l1l1c, prime 10%@ 
10%ec and lower grades 9%@10c. At 
Chicago, demand was fair and the mar- 
ket was steady and unchanged with 
extra quoted at 10@10%4c. 


(See page 32 for later markets.) 


LARD OIL—Demand was fairly good 
at New York and offerings were firmly 
held with the result that prices ad- 
vanced % to %c over the previous 
week. No. 1 was quoted at 9%c, No. 2 
at 9%c, extra 10%c, extra No. 1 at 
9%c, prime edible 14%c, inedible 12c 
and extra winter strained 11c. 


NEATSFOOT OIL—Market was un- 
changed to %c better on the week and 


Week ending August 29, 1936 


demand was reported fairly good at 
New York where cold test was quoted 
at 16c, extra 10c, extra No. 1 at 9%c, 
pure 11%c and special 11c. 


GREASES — A moderately active 
market with a steady to firm tone fea- 
tured greases at New York the past 
week. Last business in yellow and house 
was at 5%c, a decline of “4c from the 
previous week’s best levels. There was 
no particular pressure of supplies on 
the market but a reactionary tendency 
in other commodities had some influ- 
ence upon sentiment. Consumers for the 
time being appeared to have satisfied 
their urgent requirements and were in- 
clined to look on pending developments. 
Producers, however, report a fairly well 
sold up condition, and with favorable 
reports circulating on finished soap 
business a renewal of demand for raw 
materials in the near future is looked 
for. 

At New York choice white grease 
was quoted at 8@8%c, A white 6%@ 
6%c, B white 6%@6%c and yellow 
and house at 5%c. 

At Chicago, a steady to firm market 
for greases was reported although 
trading on account of scarcity of offer- 
ings was smaller than the previous 
week. Choice white grease all hog was 
quoted at 7%c, A white 6%c, B white 
65%c, yellow 6% @6%c and brown 6c. 


BY-PRODUCTS MARKETS 


Chicago, August 27, 1936 


Blood. 


Unground dried blood quoted at $4.25 
@4.50 Chicago and river points. South 
American ground blood offered at $3.45 
@3.50 c.i.f. 


Unit 
Ammonia. 


Unground $4.25@4.50 


Digester Feed Tankage Materials. 


Feed tankage materials market 
strong with offerings limited. Asking 
$5.25 for fancy low test. 
Unground, 10 to 12% ammonia. 


Unground, 8 to 10% 


. -$4.50@4.75 & 10c 
@5.00 & 10c 
Liquid stick 


2.50@2.75 


Packinghouse Feeds. 


Packinghouse feeds market is steady 
to strong with supplies well sold up. 
Carlots, 
Per ton. 
Digester tankage meat meal, 60%.. 2. 
Meat and bone scraps, 50% 62.50 
Steam bone meal, 65%, special feed- 
ing, per ton 
Raw bone meal for feeding 


Dry Rendered Tankage. 


Demand continues good for cake and 
expeller cracklings on the basis of pre- 


vailing prices. Last sales $1.05 Chicago 
and delivered mid-Western points. 


Hard pressed and exp. unground per 

unit protein $ 1.05@ 1.10 
Soft, -4 pork, ac. grease & qual- 

_ ity @60.00 


Fertilizer Materials. 
Market closely sold up. Quoted prices 
nominal. 
High me. tankage, ground, 10@ 
12% a $ @ 3.50 & 10c 
Bone cnahege, ungrd., 


per ton 


@20.00 
Hoof meal $2.85@ 3.00 


Gelatine and Glue Stocks. 


Glue stocks quoted per ton f.o.b. and 
basis c.a.f. Chicago. 


Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 
Hide trimmings 
Pig skin scraps and trim, per Ib. 


Animal Hair. 
Market for April-October coil dried 


hog hair somewhat stronger. 


Coil and field dried hog hair 
Winter coil dried 

Processed, black winter, per Ib 
Processed, summer 

Cattle switches, each* 


*According to count. 


Horns, Bones and Hoofs. 


Cattle hoofs $30.00 Chicago, $32.50 . 
mid-Eastern points. Market for junk 
bones firm. 


Per ton. 
Horns, according to grade $45.00@75.00 
Cattle hoofs @30.00 
Junk bones 17.50@18.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Bone meal market continues firm. 
Per ton. 
Steam, ground, 3 & 50 $20.00@21.00 
team, STOUME, FS Be ecivcccccvseces @17.50 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, Aug. 26, 1936. 

Dried blood sold at $4.00 per unit, 
f.o.b., New York, this week which is the 
present quotation for a little later de- 
livery, as there are no spot stocks here. 
South American is offered at $3.50 per 
unit, c.if., Atlantic coast ports for Sep- 
tember-October shipment, last sale hav- 
ing been made at $3.45 per unit, c.i-f. 

Ground and unground tankage suit- 
able for feeding sold $4.00 and 10c, f.o.b. 
local shipping points, and South Ameri- 
can ground sold at $3.65 and 10c, c.i-f., 
Atlantic coast port. 

Bone meal, both steamed and raw, 
has advanced in price and offerings are 
somewhat limited. 


Dry rendered tankage continues to 
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move up in price. Last sales of 50 per 
cent protein, unground, having been 
made at $1.02% per unit. 

Japanese sardine meal sold at $42.50 
and is now quoted at $43.50 for the No. 1 
grade, c.i.f., Atlantic coast ports. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, AUGUST 22, 1936. 


High. Low. Close. 
PO, eccawcsesceesenes re rit 6.75 
MGs wcerccisveceene 6.65@6.90 
|, SEPTUTT ETL eeu eee 6.75@7.00 
Serre re ore seed wes 6.90 


DNS, --04-aiaane dceaie-i we 7.00 7.00 6.95@7.10 
ee eeee 7.10 


MR. wa nteemeeecenes : oe 6.75 
6.50@6.70 
3 eee ene 6.60@6.90 
Ps a5+68eeseeeeeues a vane 6.75 


DG. - «esawtnsequwqbintks aed 6.90@6.99 
WEG. Rewedccencoreens — 7.00@7.15 
TUESDAY, AUGUST 25, 1936. 
Ser ee gaia ae 6.50@6.70 
DUE... cevctoceveeveses 6.65 6.65 6.65@6.80 

Pe anigede ake amcalel sees eeee 6.70 
SN cad ademteauednde’ 6.95 6.95 6.92@7.05 
Bh. sckvavseceresues és oeee *7.00 


WEDNESDAY, AUGUST 26, 1936. 
*6.50 





6.50 6.50@6.75 
ee 6.60@6.85 
coes *6.70 
6.90 6.86@6.90 
cove *6.95 


THURSDAY, AUGUST 27, 1936. 





p. rPrrrrrre rr ieee TT eves *6.50 
SG. .cadescccees -- 6.50 6.50 6.36@6.60 
iL gheucuseaws st Chases ‘an 6.50@6.70 
ts cdaveweneeneueas Kaa cone *6.60 
A eer on 6.70@6.85 
GEM ho ceciccseoceres — *6.80 
FRIDAY, AUGUST 28, 1936. 
OR. Sicdeneuniaeat ieee 6.35@6.55 
ML. “ Sawlomente eet Huee< come 6.40@6.75 
Ds. st2censeeeeteness *6.60 
Sl Sadu.wadancedeneds 6.60@6.85 
BE ésevsececooenese *6.80 
BD. evccessvovcessc *6.80 
*Nominal. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates 


Ammonium sulphate, bulk, per ton, 
vasis ex vessel Atlantic ports: 
Ss SOE btNenrhdansahvorerabawes $ 

Ammonium sulphate, double bags, 
per 100 Ibs. f.a.s. New York...... nominal 

Blood, dried, 16%, per unit.......... 4.00 

Fish scrap, dried, 11% ammonia, 


@25.50 


10% B. P. L., f.o.b. fish factory.... 3.25 & 10c 
Fish meal, foreign, 11144% ammonia, 
Se me aS err eee @43.50 


Fish scrap, acidulated, 6% ammonia, 
3% A.P.A. f.o.b. fish factories..... 2.25 & 50¢ 

Soda nitrate, per net ton; bulk, Sept., 
| a” Eee are 
No a ks wis. mia din eran 

Tankage, ground, 10% ammonia, 15% 
B. 


@24.50 
@26.50 


Dh By Oe CUES Ceewnersenretavacceee 4.00 & 10¢ 
Tankage, unground, 10-12% ammonia, 

— - | oe S| Le ere 4.00 & 10¢ 

Phosphates 

Foreign bone meal, steamed, 3 and 

Se Sete BOP TER, CBE. co ccccccweese @24.75 
Bone meal, raw, 4% and 50 bags, 

GENE 6-00.09. 0-8 010 6 hbo tenis eee 6 @28.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per tem, 169 Gat. .....ccccee @ 8.00 


Dry Rendered Tankage 


NEE wc occas oe ereneoeeeke ou 
IED Wks ve Sddteancedwceues bes 


@1.02% 
@1.07% 


Watch the Classified Advertisements 
page for bargains in equipment. 
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GERMANY STILL NEEDS FATS 


Despite some increase in domestic 
production, the problem of adequate fat 
supplies in Germany remains to be 
solved, according to the U. S. Bureau of 
Agricultural Economics. However, re- 
cent German trade policies suggest no 
additions will be made to fat supplies 
through imports from the United States. 
Higher hog slaughter weights and 
larger marketings in Germany, together 
with increased butter production, have 
resulted in a slightly larger supply of 
fats. These have been augmented by 
larger lard imports with a considerable 
share going into storage. Denmark and 
Hungary have been the chief suppliers 
and there has been a slight increase in 
imports of American lard over 1935. 


PHILIPPINE COPRA AND OIL 


Sustained European demand for Phil- 
ippine copra has cut the supply avail- 
able for export to the United States, 
according to the U. S. Department of 
Commerce. Only 49 per cent of Phil- 
ippine copra exports were to the United 
States in the first six months of 1936, 
against 84 per cent in the like period 
last year. The Philippine cocoanut oil 
market was quiet in June. Oil exports 
to the United States and Europe were 
small, totaling one-third less than in 
June, 1935. Oil stocks increased slightly 
but were under last year’s levels. 


Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 


VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 
THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, I11. 


Please send copy of reprint on oil re- 
fining and manufacture. 


(Enclosed find 50c in stamps.) 





COTTON OIL TRADING 


COTTONSEED OIL—Southeast ang 
Valley crude 8.62%c bid, 8.75c asked; 
Texas 8.50c bid at common points, Dal- 
las 8.62%c nominal. 


Market transactions at New York: 


Friday, August 21, 1936. 
—Range— -——Closing—_ 


Sales. High. Low. Bid. Aske. 
Spot . « So\5 See 
BO. ccca seer, acen ae 
Sept. . 8 1040 1038 1038 a trad 
Oct. . 10 1033 1033 1032 a trad 
INOW: 2 sare <ec0 cc Seen 
Dec. . 26 1029 1025 1025 a trad 
Jan. . 4 1032 1027 1024 a 1027 
OME. a. ecseie, ~iecisgie prea 
Mar. . 23 1030 1027 1026 a 1027 
Saturday, August 22, 1936. 
Spot . ooee ae 
Aug. . co sees woos J nn 
Sept. 3 1037 1034 1034 a trad 
Oct. 5 1028 1027 1024 a 1027 
PION. « xacs. 220s o0e eee 
Dec. . 44 1022 1017 1016 a 1018 
Jan. . 2 1019 1019 1016 a1018 
OR 5 cece cece cece ieee 
Mar. . 12 1021 1018 1017 a 1020 
Monday, August 24, 1936. 
Spot ose See 
Aug. wees wee cacie ee arn 
Sept. . 19 1025 1017 1017 a trad 
Oct. . 6 1020 1013 1008 a1012 
a erie 
Dee. . 49 1013 1005 1005 a trad 
Jan. . 22 1016 1007 1007 a trad 
WO ck sss. Sade ones See 
Mar. . 24 1017 1008 1008 a 1009 
Tuesday, August 25, 1936. 
Spot . < éoie ae 
Aug. . as ewe -«ecie:  Se ee 
Sept. . 9 1015 1010 1019 a 1020 
Oct. . 11 1015 1007 1012 a1014 
(ee 
Dec. . 18 1009 1002 1008 al0ll 
Jan. . 8 1012 1006 1010 a1012 
WO cess 6s cccn Dee 
Mar. . 19 1011 1007 1012 a1014 
Wednesday, August 26, 1936. 
OS Ae ee 
peer Gare 1015 a nom 
Sept. . 23 1025 1019 1016 a1019 
Ot. . 3 1019 1015 1012 a1013 
Nov. siege eee) eters 1005 a nom 
Dec. . 35 1015 1010 1009 a 1010 
Jan. . 14 1015 1011 1011 a trad 
fa: Vavecaces) eteter oe akmaane 1011 a nom 
Mar. . 30 1015 1013 1013 a trad 


Thursday, August 27, 1936. 


Sept. . 1017 1009 1013 a trad 
Oct. . 1010 1003 1007 4a.... 
Dec. . 1011 1002 1006 a trad 
Jan. . 1013 1003 1006a.... 
Mar. . 1012 1004 1007 4a.... 


(See page 32 for later markets.) 


When you need good, experienced 
men, try the “Classified” pages of THE 
NATIONAL PROVISIONER. 


The National Provisioner 
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VEGETABLE OILS x 


WEEKLY MARKET 


REVIEW 





OTTONSEED oil futures market, 

after advancing nearly 200 points 
from the season’s low in May to a point 
of around 10%c per pound, reacted 
about 40 points from the season’s best 
jevels. Advances were brought about 
mainly by short crops of feedstuffs this 
year, and advancing trend in corn, lard 
and cotton, so that when those markets 
suffered a reaction the past week of 
quite sharp proportions, it was not sur- 
prising for cotton oil to follow. 


The cotton crop in the Eastern part of 
the belt is believed to have improved 
during this month but the crop has lost 
considerable ground in the Western belt 
where drought continues, particularly in 
Oklahoma. There has been a more or 
less general tendency in cotton circles 
to reduce crop ideas to around 12,000,- 
000 bales, while there have been some 
intimations that the next government 
crop report, due early in September, 
may be as low as 11,800,000 bales. 

On declines in oil the market ran into 
a good class of absorption. Sentiment 
outside of professional circles was 
friendly and as a result commission 
houses were buyers on a scale down. 


No Surplus Oil 


Cash oil demand was reported fair, 
and trade expectations were that August 
distribution would show up compara- 
tively well. Crude markets reacted 
about %2c from the season’s best levels, 
or from 9%c to 8%c in all sections. 
Part of the uneasiness in commodity 
circles the past week was again trace- 
able to the European situation, with 
persistent fears of complications over 
the Spanish civil war. 


Outlock is for a production of cotton 
oil this season less than annual require- 
ments. This will necessitate drawing 
upon the carryover again, and with gen- 
eral business conditions at least holding 
their own, if not improving, there is the 
possibility that consumption may prove 
greater than last season. If foreign im- 
portations are checked by the addi- 
tional duties, it is a certainty that do- 
mestic cotton oil consumption will be 
greater than last season and may result 
in the carryover being brought down to 
very modest figures. 


Ten year statistical picture of refined 
cottonseed oil: 


Production, Consumption, Carryover, 


Bbls. Bbls. Bbls. 
1925-26 ........3,408,020 3,477,716 395,350 
ee 4,141,195 3,558,841 1,044,900 
1927-28 ........3,278,772 3,358,321 903,000 
1928-29 ........3,646,342 3,639,777 921,000 
1929-30 ........3,531,837 3,624,365 804,450 
re . 3,308,146 3,367,578 730,350 
1931-32 ........3,788,738 2,912,279 1,858,400 
1932-33 ........3,184,746 3,064,967 1,967,800 
1933-34 ....... - 2,991,560 3,040,376 1,876,900 
ee 2,668,115 3,198,040 1,239,500 
1935-36 ....... - 2,729,989 3,044,532 852,600 


Week ending August 29, 1936 


The ten-year-average production was 
3,327,000 bbls., the consumption 3,284,- 
000 bbls. and the carryover 1,219,900 
bbls. 


COCOANUT OIL—With copra very 
firm and offering light, at a level of 
approximately 3c on the Pacific coast, 
the cocoanut oil market at New York 
developed a firmer undertone and was 
quoted at 5%c. 


CORN OIL—Market at New York 
was featured by a scarcity of offerings 
of this oil, and prices were quoted at 
9%4.@9%e nominal. 


SOYA BEAN OIL—Rather quiet con- 
ditions featured the market at New York 
with mills quoting old crop at 8%c al- 
though resale stuff was believed avail- 
able on bids of 8%c. New crop oil was 
quoted at 8c. 


PALM OIL—A strong situation pre- 
vailed at New York in nearby oil owing 
to limited available stocks. Spot Nigre 
was quoted at 5c while shipment Nigre 
was fairly active at 4.40c. Sumatra oil, 
December-January shipment, was quoted 
at 45%c and March, 1937, forward at 
4%c. 

PALM KERNEL OIL—Spot supplies 
at New York sold as high as 6c but 
January-February shipment oil was 
quoted at 4.90@65c. 


OLIVE OIL FOOTS—A moderate 
trade was reported at New York in 





SOUTHERN MARKETS 


New Orleans. 


(Special Wire to The National Provisioner.) 
New Orleans, La., August 27, 1936— 


Cotton oil markets down about %c 
lb. for week, due to rapid opening of 
cotton and decline in hogs and lard. 
New crop crude sold freely at 9c down 
to 85c lb. f.o.b., mills, with mills gen- 
erally holding for upturn. Active de- 
mand for soapstock and black grease; 
prices up about %c lb. General rains 
during picking season or fresh demand 
for spot oil could lead to advances in 
short order. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., August 27, 1936.— 
Crude cottonseed oil 8%c lb. Valley; 
cottonseed meal $30.50@31.00, f. 0. b., 
Memphis. Prompt shipment. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, Aug. 27, 1936.—Forty- 
three per cent cotton seed cake and 
meal, basis, Dallas, for interstate ship- 
ment, $34.00. Prime cottonseed oil was 
quoted at Dallas at 8% @8%c. 


foots at 8%c for tanks, and at 9c in 
barrels. 

PEANUT OIL—Trade was rather 
quiet at New York with Southeast tanks 
quoted at 9% @9 «ce. 


FATS FOR TABLE USE 


With U. S. stocks of butter on Aug- 
ust 1 at the lowest point for that date 
since 1923, the domestic supply of 
manufacturee dairy products during the 
fall and winter months may be the 
smallest in five years, according to the 
U. S. Bureau of Agricultural Econom- 
ics. U. S. storage stocks of butter on 
August 1 totaled 103,393,000 Ibs. 
against 149,628,000 lbs. last year and 
108,748,000 lbs. in 1934, another 
drought. year. Domestic supplies are 
now being supplemented with some im- 
ported butter. 

Stocks of the three leading cooking 
fats, cottonseed oil, lard and creamery 
butter, as of August 1, totaled 561,257,- 
000 lbs., or 152,000,000 Ibs. under Aug- 
ust 1, 1935, and 327,000,000 Ibs. below 
the August 1 five-year average, accord- 
ing to the U. S. Produce Exchange. 

Production of margarine during the 
first six months of 1936 totaled 192,- 
904,000 lbs., which was a decrease of 
about 10,000,000 Ibs. from production 
during the corresponding period last 
year, but it is possible that there will 
be increased demand for margarine dur- 
ing the balance of 1936. Production of 
vegetable shortenings and lard com- 
pounds increased during the first half 
of 1936. 


JULY MARGARINE OUTPUT 


Taxes paid on oleomargarine during 
July, 1936, with comparisons, are re- 
ported by the U. S. Bureau of Internal 
Revenue as follows: 


Oleomargarine 





July, 1936. July, 1935. 

Excise taxes ....... $ 71,502.52 $ 46,416.50 
Special taxes ....... 676,156.63 618,016.97 
ME: wuéeccecinan $747,659.15 $664,433.47 


In July, 1936, tax was paid on 45,560 
Ibs. of colored and 26,750,600 lbs. of 
uncolored oleomargarine. This com- 
pares with tax paid in July, 1935, on 
18,480 lbs. of colored and 17,827,400 Ibs. 
of uncolored oleomargarine. 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 


Hull, England, August 26, 1936.—Re- 
fined cottonseed oil, 32s, Egyptian crude 
cottonseed oil, 29s 6d. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


Hog products barely steady latter 
part week under renewed liquidation 
selling, unsteady corn market, further 
beneficial showers in Corn Belt and per- 
sistent Washington intimations of 
heavier marketings in the fall. Top 
‘hogs at Chicago $11.45. 


Cottonseed Oil 


Cotton oil quieter, barely steady, in- 
fluenced by lard and corn, but trade 
mixed and market still stubborn to sell- 
ing pressure. Crude southeast valley 
85c bid; Texas, 8%4c bid. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept., $10.04@10.08; Oct., $10.02@10.03; 
Dec., $10.03; Jan., $10.02@10.04; Mar., 
$10.02@10.04. 


Tallow 
Tallow, extra 6%c Ib., f.o.b. 


Stearine 
Stearine, 104%@l11c nominal. 


Friday's Lard Markets 


New York, August 28, 1936.—Prices 
are for export. Lard, prime western 
$11.85@11.95; middle western, $11.15@ 
11.85; city, 114%@11%c; refined Con- 
tinent, 12% @12%c; South American, 
12% @12%c; Brazil kegs, 12% @12%c; 
compound, 12%c in carlots. 


MEAT IMPORTS AT NEW YORK 
For week ended Aug. 21, 1936: 


Point of Amount 
origin. Commodity. Lbs. 
Argentine—Cured pork ................... 36,374 

IE POE a ciccvsrveetuced 468,000 

—Edible beef tallow............. 441,192 
Australia—Oleo stearine (beef)............ 88,602 
Brazil—Canned corned beef................ 36,000 
Canada—Smoked bacon ................... 3,050 
—Fresh chilled veal (50 carcasses)... 6,804 
—Fresh chilled beef................ 17,461 
“CME «it ccccececeoeedesas §22 
Czechoslovakia—Cooked ham .............. 1,550 
Denmark—Cooked ham ................... 19,107 
—Smoked bacon ................. 4,825 
England—Smoked bacon .................. 15,000 
PUGMCO—TAVETPERS on cc cc cccccccccccecccce 552 
Germany—Smoked ham ................... 979 
Holland—Cooked ham ................0... 3,484 
EL ¢nkceir's ee buncksawevibin 4,102 
Hungary—Cooked ham .................-. 20,285 
Ireland—Smoked pork ..............eee0e- 3,609 
Italy—Cured DACOR 2... .cccccccccccccccces 330 
—Smoked sausage ........-cccccccces 7,691 
Lithuania—Cured pork ...............0... 7,520 
—Smoked bacon ...............2. 2,241 
—Smoked bellies ................ 4,894 

—Fresh frozen picnics............ 9,706 

—Fresh frozen shoulders.......... 2,494 

—Fresh frozen bellies............ 14,519 

—Fresh frozen hams............. 32,300 

—Fresh frozen pork loins......... 12,813 
PolanG—Gaaned BAM ..cccccsceccccccceccs 280,576 
SRO, MONO. cess crccevessescecs 4.600 
—Gecked GAUOAZS ........ccccccces 1,036 
—~EABORGOR MOORE 2. cc ccccccccccccccs 19,531 
Uruguay—Edible tallow ................... 101,598 
—Edible stearine ................. 110,426 
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BRITISH PROVISION MARKETS 


(Special Cable to The™Wational Provisioner.) 


Liverpool, August 28, 1936—General 
provision market steady but dull; very 
poor ham demand; fair lard trade. 

Friday’s prices were: Hams, Ameri- 
can cut, 92s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 74s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
exhausted; Canadian Cumberlands, 80s; 
spot lard, 60s 6d. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reported imports during July: 


Bacon (including shoulders), cwts.......... 21,005 
TNR, CHER. cc cecccccscccesssccccsseseces 47,224 
EGGR, CORD ccc ccesivsccccsccecveocececeves 608 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 
cwts. ewts. tons. 
Be, TERS  ccncécscveccenws 4,979 8,534 129 
Hagass,. TESS occccccescces 4,123 8,960 181 
BUG. , TO cn sccdesseseree 3,469 10,700 151 


LESS MEAT TO BARBADOS 


American meat products lost ground 
in the Barbados, British West Indies, 
market in 1935, the United States sup- 
plying only one-eighth of salted beef 
imports against almost one-quarter in 
1934. Shortage of pork products in the 
United States caused a drop in Barba- 
dos imports of bacon and hams, Ameri- 
can hams being almost unobtainable for 
the Christmas trade. Salted pork im- 
ports fell 22.9 per cent with Canada 
shipping three times the amount sup- 
plied by the United States. 





CURED PORK EXPORTS 
AND IMPORTS 


First 6 mos. 1935 and 1936 
1935 1936 


Exports 
Exports 
Imports 
Imports 
—__ 


While exports of cured pork were small during 
the first 6 months of 1935, this country last year 
was still selling about 26 times as much to foreign 
countries as it imported from them. This year, 
however, the United States is buying almost half 
as much cured pork abroad as it is selling there. 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago fo, 
the week ended Aug. 28, 1936 with com. 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week 
Aug. 28. week. . 
Spr. nat. = 

eae 13 @13%n 13 @13%n 13 
Hvy. nat. ” 4@ltn 

et  vcaucs 13 13 
Hvy. Tex. — o @13% 

‘ees @13% @13 
Hvy. butt brnd’d @13% @13 ou 

ee 1 
Hvy. Col. @13 @ on 

ar 12 
Ex-light Tex. @1% 

ere @ll1 @10% 104 
Brnd’d cows.. @ll @10% Siok 
Hvy. nat. 

GONE. cccvce 13 @12 @12 
Lt. nat. cows. @114 @ll 10% @10% 
Nat. bulls ... @ 9% @9 9 
Brnd'd bulls.. 8 @ 8% @ 8 8 
Calfskins ....20 @21% 20 @21% 15 19 
meee, met..... @15 @15 14 14 
Kips, ov-wt... @14 @l14 18n 
Kips, brnd’d.. @12 @12 lin 
Slunks, reg... @1.05 @l. 80 
Slunks, hris...35 @40 35 @40 35 @40 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 


Nat. all-wts..10%@114 104@11 10 @10y 
Branded ..... 10 @10% 9%@10% 9%@ 9% 
Nat. bulls ... T4%@ 8% 7%@ 8 @ 9% 
Brnd'd bulls.. 6%@ 7% 6%@ 7 @ 
Calfskins ....17 @17% 17 @17% 12%@16 
SE: ercsntucaors 18%@13% 13%@13% 12 @12 
Slunks, reg...80 @90 80 @90 65 @T5 
Slunks, hris..20 @25 20 @25 25 @35n 
COUNTRY HIDES. 
Hvy. steers... @ 8 @ 8 74@ 7% 
Hvy. cows ... @ @s 7 @™% 
RY aac akaae 8%@ 9 8%@ 9 8 
Extremes .... 9%@10 9% @10 4G 8y 
Sh wexvece-e 64@ 6% 6%@ 6% 5%4@ 5% 
Calfskins ....12 @12% 12 @12% 10%@11 
BE wsepecos 11 @11% 11 @11% 8%@9 
Light calf....80 @95 80 @95 50 60n 
Deacons ..... 80 @95 80 @95 50 60n 
Slunks, reg...60 @75 60 @75 35 @50n 
Slunks, hris...10 @15 10 @15 10 @l5n 
Horsehides ...3.00@3.65 3.00@3.75  3.25@3.75 
SHEEPSKINS. 
ee. We 2. cccees = =— sous 1.20@1.35 
ee Ce: DO ncccsc.  . demann @85 
Pkr. shearlgs..1.00@1.05 1.00@1.10 @60 
Dry pelts ....174%@18% 17%@18% 14 @14% 


N. Y. HIDE FUTURE MARKETS 


Saturday, Aug. 22, 1936.—No session. 


Monday, Aug. 24, 1936.—Close: Sept. 
10.83@10.85; Dec. 11.15@11.17; Mar. 
11.50 nom.; June 11.81 nom. Sales 171 
lots. Closing 12@17 lower. 


Tuesday, Aug. 25, 1936.—Close: Sept. 
10.86@10.90; Dec. 11.21@11.32; Mar. 
11.53 bid; June 11.85 sales. Sales 196 
lots. Closing 3@6 higher. 


Wednesday, Aug. 26, 1936.—Close: 
Sept. 11.04 bid; Dec. 11.38 sales; Mar. 
11.67@11.74; June 12.00@12.05. Sales 
171 lots. Closing 14@18 higher. 


Thursday, Aug. 27, 1936.—Close: 
Sept. 11.11 bid; Dec. 11.45 sales; Mar. 
11.76@11.78; June 12.06 nom.; Sept. 
1937, 12.36@12.38. Sales 61 lots. Clos- 
ing 6@9 higher. 

Friday, August 28, 1936—Close: Sept. 
$11.05 n; Dec. 11.40@11.43; Mar. 
11.71 n; June 12.02 n; Sept. 37, 12.32 n. 
Sales 48 lots. Closing 4 to 6 points 
lower. 


Watch Classified page for bargains 
in equipment. 


The National Provisioner 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 





Chicago 


PACKER HIDES.—Fairly heavy 
trading again featured the packer hide 
market this week, about 135,000 hides 
being sold, including light and heavy 
native steers, extra light and heavy 
Texas steers, heavy butt branded steers, 
Colorados, cows and bulls. 

Saturday of last week one Chicago 
packer sold 5,000 extra light native 
steers at 12%c, up %ec. Later this 
packer sold a total of 8,900 July-August 
hides, including heavy native steers, 
heavy Texas steers and heavy butt 
branded steers at 13%4c, up ‘ec, and 
Colorado at 18c, also up ‘ce. 

On the same day two other Chicago 
packers sold 4,200 heavy native steers, 
3,000 butt branded steers and 1,600 
heavy Texas steers also at 13%c and 
4,000 Colorados at 13. All these were 
July-August take-off. Late in week an- 
other packer sold 6,600 extra light Au- 
gust Texas steers at llc, %4c up. 

Another packer sold 5,000 Feb.-Mar. 
native steers at 114c and 3,000 Aprils 
at 12c. Other sales brought total move- 
ment of earlier salting heavy native 
steers to 18,000. 

About 800 heavy native cows were 
sold by one of the big packers at 12c for 
June and 12%c for July-August take- 
off, 4c up. This was followed the latter 
part of the week by sales of 50,000 light 
native cows at 11%c, 4c up, 7,800 heavy 
native cows at 13c, 1c up, 18,000 branded 
cows at llc, all July-August take-off. 


August native bulls were also sold 
at a %c advance, or 944c. Association 
sold 700 of these and two packers 2,000 
and 1,000 respectively. No sales of 
branded bulls were made during the 
week, but these are being quoted at a 
Y%e advance in lines with native bull 
sales. 


OUTSIDE SMALL PACKER 
HIDES.—No sales of current take-off 
small packer hides reported this week, 
but sellers’ ideas on some descriptions 
advanced in line with higher prices se- 
cured in the big packer hide market 
this week. Native all-weights are now 
quoted 10%2@11%c; Native bulls 74 @ 
8%e. 

PACIFIC COAST.—No activity re- 
ported as yet from the Pacific Coast. 
This market was sold up earlier to about 
the end of July at 10c for steers and 
9c for cows, flat f.o.b. shipping point. 

FOREIGN WET SALTED HIDES. 
—South American market was a little 
more active this week, with sales of 
about 17,000 hides reported at 73 pesos, 
equal to about 12%c cif. New York. 
These included 5,000 Rosarios, 4,000 
Wilsons and 8,000 Armour LaPlatas. 

COUNTRY HIDES.—Since the 
heavy trading last week in the big 
packer hide market, country sellers have 


Week ending August 29, 1936 


been inclined to ask a shade more for 
their offerings of extremes and buff 
weights, but as has been the case for 
the past several weeks trading has about 
been at a standstill. One deterrent to 
trading has been that packer light cows 
and branded cows are relatively cheap, 
compared with country hides, buyers 
preferring packer take-off and the of- 
ferings of small packers. Drought hide 
offerings also have slowed up interest 
in country hides as they compete direct- 
ly with country offerings. 'Untrimmed 
all-weights are quoted around 8@8c, 
selected, delivered Chicago; trimmed, 
%e more; extremes, 10c asked, with 
buyers’ ideas reported %c less; bulls, 
6% @6%c; glues, 5% @6c; all-weights 
branded, 74@7%c flat, top asked. 

CALFSKINS.—No packer calfskins 
were offered this week, with few bids 
reported. Market was well cleaned up 
earlier to end of July at 21c for northern 
heavies 914/15 lbs. and 21%c for De- 
troit, Cleveland and Evansville heavies, 
20c for river point heavies and 21c for 
all lights under 9% lbs. 

Bids of 17¢ reported declined for 8/10 
Ibs. and 10/15 lbs. Chicago city calf, 
with 17%c continued asked. Outside 
cities 8/15 lbs. are quoted 17@17%c; 
mixed cities and countries, 15@15%%c; 
straight countries, 12@12%c flat. Last 
sales of Chicago light calf and deacons 
were at $1.35. This price is now asked. 

KIPSKINS.—Packer kipskins were 
well cleaned up earlier to end of July, 
and little or nothing has been offered 
this week. Last sales of July native 
kips were at 15c for northerns and 14c 
for southerns. Northern overweights 
last sold at 14¢c and southern over- 
weights at 13c. July branded kips sold 
early in August at 12%%c. 

Chicago city kipskins are firm, ask- 
ing price having been raised to 14c in 
some directions. Buyers’ ideas appear 
to be not over 18@13%c. Outside cities 
continue to be quoted 13%@13%c; 
mixed cities and countries 11@11%c 
flat. 


Last sales of packer July regular 
slunks were at $1.05 each. Offerings 
now being made up to 10c higher. Last 
sales of hairless were at 35@40c. 

HORSEHIDES.—Market slow and 
somewhat weaker. Chicago city ren- 
derers with full manes and tails quoted 
-at $3.65 f.o.b. shipping point. Ordinary 
trimmed renderers are quoted at $3.30@ 
3.40 delivered Chicago; mixed city and 
country lots, $3.00@3.25. 

SHEEPSKINS.—Dry pelts are dull, 
and the market is inactive. Quotations 
range 17%2@18%c delivered Chicago 
for full wools. Quotations on big packer 
shearlings continue to vary over a con- 
siderable range, depending on sellers. 
One packer reports again this week 
sales at $1.15, 85¢ and 57%4c, steady 


prices. In other directions a consider- 
ably easier situation is reported with 
offerings of No. 1s at $1.05, No. 2s at 
80c and No. 3s at 55c, and buyers in- 
different at these prices. Pickled skins 
continue to be offered at $5.50 per dozen, 
with buyers talking as much as 12%c 
to 25c less. Big packer native spring 
lamb pelts quoted $1.50@1.60 per cwt. 
live lamb. Inside price was last paid, 
with top now asked. Outside small 
packer lamb pelts are considered by 
buyers to be worth about $1.25, with 
$1.35 asked. 


New York 


PACKER HIDES.—New York Aug- 
ust hides were well cleaned up this week. 
Native steers sold at 14c; Colorados, 
13c; butt branded steers, 13%c. Last 
previous sales were: Butts, 13c; Aug- 
ust Colorados, 12%c; native steers, 
13%e and 13%c. One packer also sold 
Mar.-Apr. heavy native steers at 11%c 
and 12c. 

CALFSKINS.—Only sales reported 
in calfskins at New York this week were 
made by collectors at $1.45 for 5/7s and 
$1.85 for 7/9s. Collectors calf were 
quoted last week at $1.25@1.30 for 4/5s. 
Last previous sales of 5/7s were at 
$1.45; 9/12s quoted $2.45@2.50; 12/17; 
veal kips, $2.75@2.80. There was no 
selling by packers this week. Packers 
4/5s quoted around $1.40@1.45; 5/7s, 
$1.65@1.70. A few cars of packers’ 
middle weights sold last week at $2.10 
for 7/9s and $2.65 for 9/12s. Veal kips, 
12/17 Ibs., last sold at $3.00. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 22, 1936, were 
4,340,000 lbs.; previous week, 4,108,000 
lbs.; same week last year, 3,303,000 
lbs.; from January 1 to August 22 this 
year, 137,187,000 lbs.; same period a 
year ago, 164,233,000 lbs. 

Shipments of hides from Chicago for 
the week ended August 22, 1936, were 
5,783,000 lbs.; previous week, 4,519,000 
Ibs.; same week last year, 3,787,000 
lbs.; from January 1 to August 22 this 
year, 133,135,000 lIbs.; same period a 
year ago, 200,064,000 Ibs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to August 28, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
69,470 quarters; to the Continent, 5,954. 
Last week to the United Kingdom 129,- 
309 quarters; to the Continent, none. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
August 21, totaled 212,304 lbs. of lard, 
669,000 Ibs. of bacon. 
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WEEKLY REVIEW 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 27, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs, excluded). CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. wt., 140-160 Ibs., 


Good-choice ....-.+-+.05e+: $ 9.75@10.75 $ 9.15@10.25 $ 9.00@10.60 $ 9.40@10.75 $ 9.00@10.65 
MeGium ....ccccccccerevecs 9.00@ 10.2% 8.35@10.00 8.25@10.00 8.75@10.25 8.00@10.00 


Lt. wt., 160-180 Ibs., 
TEETER Tee 10.25@11.15 10.00@11.20 10.00@10.75 10.25@11.00 10.25@10.90 
Medium 9.50@ 10.65 9.25@ 11.00 9.25@ 10.60 9.50@10.75 9.25@ 10.50 


Lt. wt., 180-200 Ibs., 





















































Good-chotce ....ccccccccece 10.65@11.35 11.00@11.30 10.60@10.85 10.75@11.05 10.60@10.90 
err ... 10,00@11.00 10.40@11.10 = 9.75@10.65 10.25@10.85 9.50@10.75 
Med. wt., 
200-220 Ibs., gd-ch.......... 11.00@11.40 11.25@11.35 10.65@10.85 10.85@11.10 10.75@10.90 
220-250 Ibs., gd-ch.......... 10.90@11.40 11.20@11.35 10.60@10.85 10.90@11.10 10.60@10.85 
Hyvy. wt., 
250-290 Ibs., gd-ch.......... 10.60@11.25 10.75@11.30 10.15@10.75 10.50@11.10 10.00@10.75 
200-350 Ibs., gd-ch.......... 10.10@10.95 10.25@10.90 9.50@10.35 10.10@10.65 9.50@10.10 
PACKING SOWS: 
SS eee 9.55@ 9.85 9.25@ 9.75 9.15@ 9.30 9.00@ 9.25 
a ee 9.10@ 9.70 9.00@ 9.60 9.10@ 9.25 8.85@ 9.15 
is Aca dcweadas 8.50@ 9.35 8.60@ 9.25 8.75@ 9.20 8.60@ 8.85 
550 Ibs., medium....... 8.35@ 9.65 8.00@ 9.25 8.25@ 9.10 8.50@ 9.15 
SLAUGHTER PIGS, 100-140 Ibs.: 
Geel-chekee ..ccccccccccces 8.50@10.25 7.50@ 9.35 7.75@ 10.00 8.50@ 9.75 7.50@ 9.25 
DEE ec edaveecucesceducns 7.25@ 9.75 6.35@ 9.10 7.25@ 9.00 pf eee ere 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
2 ee ee 8.75@ 9.75 8.50@ 9.50 8. 8. 8.25@ 9.15 
SE “eidchuke bbe bekedunke 8.00@ 9.25 7.50@ § 7 7. 7.35@ 8.50 
ON dnceuwaee wee wey wren 7.00@ 8.00 6.00@ 6. 5. 5.85@ 7.50 
Comme CHER) ...ccccesce 5.00@ 6.75 5.00@ 5. 4. 4.50@ 5.85 
STEERS, 900-1100 Ibs., 
I oad. arin War atdaaein’ nae EE. Veewdeem as | Wie ateediaies 
Choice 9.25@ 9.75 8.75@ 9.50 8.75@ 9.40 
he ..e. 8.00@ 9.25 7.75@ 8.75 8.00@ 8.75 
Medium 6.75@ 8.00 6.00@ 7.75 6.75@ 8.00 
Common (plain) ..........-. 5.50@ 6.75 5.00@ 6.00 5.25@ 6.7 
STEERS, 1100-1300 Ibs., 
Seer rr ere PE  .teelideae  sacausaier ns 20 2 3 Bee 
ME scuacebs dtesedec cee 9.00@ 9.75 8.75@ 9.4 8.65@ 9 8.50@ 9.25 
SE Sc eeeceraawtdieconekene 8.00@ 9.00 8.00@ 8.75 7.5@ 8 7.35@ 8.50 
RD en ee 6.75@ 8.00 6.75@ 8.¢ 5.00@ 7 6.00@ 7.50 
STEERS, 1300-1500 Ibs., 
PO PE Ce De secre ccete.  aidacceran, SE GED. “a ustacenes 
NTC Guede Del e-beges weet 8.50@ 9.00 8.75@ 9.35 8.25@ 9.00 
SE ipo tidn ena a dere ma peaee 7.75@ 8.75 8.00@ 8.75 7.35@ 8.50 
HEIFERS, 550-750 Ibs., 
EY Apnea eee aes ea eee 8.75@ 9.50 8.50@ 9.00 8.50@ 9.10 8.50@ 9.25 8.00@ 8.85 
ah as ech ah a aa ee nla 8.00@ 8.75 8.50 7.00@ 8.50 7.00@ 8.50 7.00@ 8.15 
Common (plain), medium... 4.50@ 8.00 7.50 4.00@ 7.00 3.65@ 7.00 4.15@ 7.15 
HEIFERS, 750-900 Ibs., 
CP re ree 68 Serr ere 6.75@ 9.00 6.75@ 9.00 6.85@ 8.85 
Common (plain), medium... 4.50@ 7.50 .......... 4.00@ 7.00 3.50@ 7.00 4.25@ 7.00 
COWS: 
SY chtuinntveasccetenan I rr ere eee a 
Good ee eceee stat eee en eeeees 5.00@ 6.00 5.00@ 5.50 4.50@ 5.50 4.50@ 5.25 4.60@ 5.25 
Common (plain), medium... 4.25@ 5.00 4.00@ 5.00 3.75@ 4.50 3.75@ 4.50 3.85@ 4.60 
Low cutter-entter ......... 3.00@ 4.25 2.75@ 4.00 3.00@ 4.00 2.75@ 3.75 2.85@ 3.85 
BULLS (Yearlings excluded): 
a , ees -. 5.25@ 6.00 4.75@ 5.2: 4.75@ 5.50 4.50@ 5.00 4 
Cutter, com. (plain), med.. 4.25@ 5.50 3.75@ 5.00 3.50@ 5.00 3.25@ 4.50 3 
VEALERS: 
Good-choice riwtasabenws 7.75@ 9.25 7.25@ 8.50 6.00@ 7.00 6.00@ 8.00 6.50@ 8.50 
Medium eeaieewes se ete ee eeee 6.00@ 7.75 5.75@ 7.25 5.00@ 6.00 5.00@ 6.00 5.25@ 6.50 
Cull-common (plain) ....... 5.00@ 6.00 3.50@ 5.75 3.25@ 5.00 3.50@ 5.00 3.75@ 5.50. 
CALVES, 250-500 Ibs., 
Good-choice st tee eens tees 5.00@ 8.00 6.00@ 7.50 5.00@ 8.00 4.50@ 7.50 5.25@ 7.50 
Common (plain), medium... 4.00@ 5.00 3.50@ 6.00 3.50@ 5.00 2.75@ 4.75 3.75@ 5.50 
Slaughter Lambs and Sheep: 
LAMBS: 
Choice edeensaw dna an ee nde 9.25@ 9. 9.00@ 9.50 9.00 8.75@ 9.10 
ae &.75@ 9. S.50@ 9.00 8.50 8.2 8.75 
Medium ses danuKewes Kee 7.00@ t 6.50@ 8.50 7.75 8.25 
Common (plain) ........... 5.50@ 7.00 5.00@ 6.50 6.50 5.50@ 7.00 












EWES: 


















OE eee ee 3.00@ 4.00 3.00@ 3.75 2.25@ 3.50 2.75@ 3.50 2.00@ 3.50 
Common (plain), medium... 1.50@ 3.00 1.50@ 3.00 1.25@ 2.25 1.50@ 2.75 1.25@ 2.50 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 


Economics. ) 


Des Moines, Ia., August 27, 1936—At 
22 concentration points and 9 packing 
plants in Iowa, undertone of the hog 
market was slow most of the week. 
Compared with last week’s close, prices 
of butcher hogs were 10@15c lower, 
spots off 20c; packing sows mostly 5@ 
10c lower, spots off 15c. Current prices 
of good to choice 180 to 250-lb. truck 
hogs $10.60@10.90, 240 lbs. up mostly 
$10.70. Long haul deliveries $11.00@ 
11.05 at plant. Rail kinds $11.15 or 
slightly higher; 250 to 290 lbs. off truck 
$10.30@10.75; 290 to 350 lb. $9.70@ 


10.30; 160-180 Ib. $9.45@10.50; 


light 


lights $8.60@9.50, with plain kinds down 
to $8.00 or under. Light and medium 
weight sows, trucked lots, $8.65@9.20 
and up to $9.40 for best off cars; big- 
weights down to $8.10 or below, off 


truck. 


Receipts week ended August 27, 1936: 


This 

week. 
PeIGar, BEGUN Bhivccvvcccvvscece 12,600 
Saturday, August BB... ccccvcces 9,400 
MemGay, AUGUGE D6... cc ccccsssecs 17,600 
Teeter, Bement BB. occcccecsceses 10,100 
Wednesday, August 26............ 15,500 
Thursday, August 27... .ccccsesess 13,200 


Last 
week. 
13.200 
11,900 
20,400 

7,600 
11,700 
14,900 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week 

ended Last 
Top Prices Aug. 20. week. 
I one. ori Soa echcdi ence $ 6.00 $ 5.85 
RNA er 9.25 5 
EE ae ee 
es 
PE So cewcecceus ees 






Prince Albert . 
Moose Jaw .. 
eer 


ES eee 
Montreal 
Winnipeg .. 
Calgary .... 


Edmonton 

Prince Albert ....ccccve 3.50 3.00 
MGSO PAW .wcccccccccce 4.00 4.00 
Saskatoon .........0006 4.00 4.00 

BACON HOGS. 

iii Sedcmaces eed $ 9.40 $ 9.65 
pO Ee! eee re 10.00 10.00 
Wee CEP occccccves 9.2: 9.25 
CE sccevccsovceesse 8.85 
IE, £ cals we sien gmc’ 8.75 
Prince Albert .......... 9.00 
eer 9.00 
BAGRAtOOM «2... cccccecee 9.00 





Same 
week 
1935. 
$ 


Sm 0 ee aod 
SsSSESE5 


= 


latadal obatetad 
SSSSRS 


te 
a 


n 
= 


preweee ess 
SRSSSSSq 


(1) Montreal and Winnipeg hogs sold on a “fed 


& watered’ basis. All others ‘‘off trucks.’ 


GOOD LAMBS. 





MS os... cb venueneee $ 8.25 $ 8.50 
Montreal .....cccccceces 7.00 7.00 
Co. er 6.35 6.75 
GE fh dctsdccsnnnewes 5.50 5.50 
Edmonton ........cseeee 5.00 0 
Prince Albert .......... 5.25 5.50 
Moose JAW ....ccccccccs 5.65 5.00 
Saskatoon .........--+.+ 5.50 5.75 








nm 


PP RAMAR Hr 
RASRKRSSA 


Watch the Classified ad. page for 


good men or for good jobs. 





The National Provisioner 








RECEIPTS AT CHIEF CENTERS 
Week ended Aug. 22, 1936: 


At 20 markets: 
Cattle. Hogs. Sheep. 








MORE CATTLE AND LAMBS 


Heavier marketings of both cattle and 
sheep are expected during the balance 
of 1936 from the 17 states in the West- 


Commenting on the situation as to 
lambs, the department says: “It is ex- 
pected that the number of lambs fed 
this fall and winter in most of the West- 










reek ended Aug. 22.....267 25 2 : ern sheep states, except those in the bad 
Reap -elntiil 52,000 201000 276-000 ern cattle area, extending from North Gyoucht area, will be relatively laree 
i caceacky esos owel 1,000 236,000 311,000 Dakota to T d Westward. th & 1H y =e 
1935 :271 : 311 akota to Texas an estward, than ” 
Eta Se SEE SiS 3 495,000 284.000 397,000 ; compared with any other recent year. 
BS Sa senccnees 228,000 *897,000 382,000 | were marketed in the latter part of 1935. Because of probable corn shortage, it 
. ’ 
ING At 11 markets: Approximately 800,000 more cattle was the opinion that feeding in parts 
ogs . > 7 ° ° 
tural ee ae 210.000 ©«-2re_ expected from this area, due in of the Corn Belt might be curtailed. 
2 part to drought conditions in certain 
36—At areas. However, rains and improved 
acking pasture and roughages are expected to 
le ho have an influence, and should the price 
g 
we At 7 markets: 5 
ook chlag Ct, i to, ee BUY MORE FEEDER PIGS 
Prices Week ended Aug. 22.....212,000 177,000 175,000 ent levels it is the belief of the U. S. 4 é ae 
lower, Previous week .....---. O80 207.008 105.000 Department of Agriculture that mar- Buying of feeder pigs at the principal 
ly 5@ = norestestts 55" '3359"900 189,000 225:000  ketings may be curtailed. markets of the country was larger dur- 
prices ES aR SERE irae ie le 186,000 *751,000 253,000 
aarp: 167,000 274,000 280,000 
truck *Inecluding pigs and sows bought by government. 
mostly +Including government owned cattle and calves. 
1.00@ 


15 or niu MEAT SUPPLIES AT EASTERN MARKETS 


truck (Reported by the U. S. Bureau of Agricultural Economics) 








































































9.70@ WESTERN DRESSED MEATS 
light U. S. INSPECTED HOG KILL NEW YORK. PHILA. BOSTON. 
5 down At 8 points week ended Aug. 21: STEERS, carcass Week ending Aug. 20, 1936............. 10,266% 2,922 2,705 
1edium : é : WE BIE re Sepic cas eins os wewueecases 9,811 2,993 2,935 \ 
2 Week Cor. AEE SRE FOE GE... skits 6 cc cciwsienen 8,841 1,961 2,412 
1@9.20 ended Prev. week, 
3: bi Aug. 21. week. 1935. COWS, carcass Week ending Aug. 20, 1986............. 1,468% 1,394 1,844 
7 NN coricninwshiniin es 49,959 6: 65,099 Week previous ..........ecesceeeeeeeees 1,066 1,602 1,714 
Ww, off ee ty SOU -+->- +> ae yn Same week year ago...........0..0e 000 2,157 1,210 1,724 
DN cace au tee Kees aRae ee 8,123 926 
St. Louis & East St. Louis. 31,801 30,463 BULLS, carcass Week ending Aug. 20, 1936............. 364 597 8 
, 1936: gy > alpen a. Saas Week previous ..........cscececseeeeees 308 71 uu 
, 0 ll a ree Ne 31.617 10,057 Same week year ago.............eeee0es 377% 361 24 
t ae Shots 7] oe 4 € 6 
week. a. ¥., Rowerk ond 5. 0.... a on = WA, eee Week ending Aug. 20, 1986............. 15,204 2,081 926 
13.200 i cc ia. tnwacareletataeet ae 197,802 241,930 189,627 rrr ry errr 13,726 1,850 832 
11,900 I Te OE GI i ooo 0. 0kk enews aces 8,658 1,393 680 
ry LAMB, carcass Week ending Aug. 20, 1936............. 37,384 13,314 13,108 
11.700 Pe NE nde e bs WA Saas reenesnaste 33,970 13,677 13,987 
14,900 BANS WORK FORE GW c on cccccccviecicseses 34,256 11,063 17,537 
NEW YORK LIVE STOCK MUTTON, carcass | Week ending Aug. 20, 1936..,........... 1,960 430 498 
: I NN id tach en lindo cre 4-90 SO 1,887 421 635 
Receipts week ended August 21, 1936: Same week year ago.........---eeeeeees 2,427 575 507 
' Cattle. Calves. Hogs. Sheep. poORK CUTS, Ibs. Week ending Aug. 20, 1986............. 1,476,248 323,322 148,377 
ICES Jersey City ...... 4,548 34,631 WOU IE oo ores Serco weenie evesewe 1,969,585 385,042 259,953 
Central Union .... 1,§ 17,491 : Bs tepid 
New York ....... 1.916 BREO WES FORT RIS 6 occ cecccccicvccccce 820,155 262,126 131,727 
ee 54.038 BEEF CUTS, Ibs. Week enGing Aug. 2B,. 10068......05.6cccees s0n.088 Sa eres 
iia Previous week .... 14,524 46,818 Wee GUOTIED. cc ccccccccsuscccccceecss ae).  _seseen.- . . eacben 
week Two weeks ago.... 15,283 50,694 Same Week YOR AGO... 2.000000. sceesceee eee ti‘ °C eee 
1935. 
$ 7.10 LOCAL SLAUGHTERS 
7.00 CATTLE, head Week ending Aug. 20, 1936............. 8,857 - (=== cree 
= Weel MINI ies siissiccuiccaomesstavees 9,017 ia ee 
¥ GS THURS. SORE GIR. < 6.nciccncdccsecacc 8,860 eee” aes 
br PACIFIC COAST LIVESTOCK wal . . 
4.50 CALVES, head Week ending Aug. 20, 1936............. 14,686 ae 
5.10 Receipts five days ended August 21, WOO BSTEOEN 55565 5ss0se0s scvsawcsens 16,070 eee Senda. 
1936: ND TOE SON DR kid 6 visiveeadebcsues 17,823 nS 
$ 8.00 Cattle. Calves. Hogs. Sheep. HOGS, head Week ending Aug. 20, 1936............. 27,071 ae |. * sane 
7.25 Los Angeles ..... 5,164 2,346 792 5.821 Week PEOVIOES 20.0002 cccsvccccccccescces 29,107 >. a ee 
= San Francisco.... 1,385 100 1,375 2,610 Re re rere 20,885 sh ar 
- Portland ........ 5,000 1,100 3,300 5,350 seal as oe “ = 
= DERBCTS—Toe Angeles: Gattie, 3¢ ences as, SHEEP, head Week en@ing Aug. 2B, TBS... csccvces 57,618 Wane." .)- Bawins 
+50 101 cars; sheep, 90 cars. San Francisco; Cattle. NO EE, eS 5c6 Pees neeeeecuoes 60,603 ae 
5.00 515 head; hogs, 1,350 head; sheep, 1,565 head. ee 75,485 eae 
$10.15 
10.00 
0.0 O Live Stock 
2 rder Buyer of Live Stoc a 
9.20 Y 
9.35 
09 L. H. MeMURRAY at 
1a “fed ALL IMPORTANT 
Indianapolis, Indiana 
’ MARKETS 
$ 7.75 
6.00 
6.50 cs 
5.25 
450 LIVE STOCK BUYER ‘on fy ck Recenign Sewice 
a5 HOGS eAto ying 
a Specialt . 
P y Dayton Ohio | 
. . . . ° 
H. L. SPARKS & CO. Omaha ,Neb. Cincinnati,Ohio Indianapolis, Ind. 
ge for National Steck Yards, Illinois Telephone: Bridge 6261 or L.D. 518 La Fayette, Ind. Louisville, Ky. Nashville, Tenn. 
Springfield, Mo. Telephone 3339 Sioux City, lowa Montgomery, Ala. 
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ing July than for any July on record. 
There appeared to be a shifting of hogs 
from extreme drought areas to sections 
having feed and water supplies. Much 
the same situation prevailed with cattle 
and calves. July shipments of feeder 
pigs totaled 57,000 head against a five- 
year-average for the years 1929-1933 of 
34,000 head. The July 1936 shipments 
of pigs were more than double those 
of last year and were 65 per cent over 
the five-year-average 1931-35. 

Cattle for feed bought at the prin- 
cipal markets during July totaled 210,- 
000 head, the largest for the month 
with the exception of 1934, when the 
government was purchasing large num- 
bers to be sent out for feed, since 1925. 
Calf purchases at 30,000 head compare 
with a five-year 1929-1933 average of 
15,000 head. 


FEWER CATTLE ON FEED 


An increase of 3 per cent in the num- 
ber of cattle on feed for market in the 
Corn Belt states on August 1, 1936, com- 
pared with the same date last year, is 
much smaller than increases estimated 
on April 1 and January 1 of this year, 
according to the U. S. Bureau of Agri- 
cultural Economics. Earlier estimates 
showed increases of 41 and 28 per cent 
respectively over the corresponding 
dates of 1935. All of the states East of 
the Mississippi River, and Minnesota 
and Iowa had more cattle on feed on 
August 1 this year than last, while 
Missouri, South Dakota, Nebraska and 
Kansas had fewer. 

Reports from feeders as to weights 
at which cattle on feed August 1 this 
year would be marketed show a little 
larger proportion of cattle under 1,100 
lbs. than was reported last year in Aug- 
ust, but smaller than the proportion re- 
ported in the preceding three years. 

Reports from feeders giving the num- 
ber of stocker and feeder cattle they 
expected to purchase during the five 
months of 1936 and the number pur- 
chased during the same period in 1935 
show expected purchases this year to be 
much smaller than actual purchases last 
year. For the Corn Belt as a whole the 
decrease was over 30 per cent, with the 
largest decreases in the states west of 
the Missouri River, where the effects of 
the drought this year on grain produc- 
tion have been most serious. This re- 
duction is thought to give a better indi- 


cation of the number of cattle that will 


be fed for market during the coming 
fall and winter than of the actual in- 
shipments of stocker and feeder cattle. 
It is expected that movement of stock 
cattle, which was quite large in July, 
will continue heavy for the remainder 
of the year but that this movement will 
be largely of cattle to be grazed and 
roughed through the winter, rather than 
of cattle for immediate grain feeding. 


Watch Classified page for bargains 
in equipment. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended Aug. 22, 1936. 























CATTLE. 
Week Cor. 
ended Prey. week, 
Aug. 22. week. 1935. 
CRNCEBS 0 0c ccecsccccess 32,824 32,383 30,059 
CO 41,939 30,383 4,884 
nt ERIE S. 23,257 22,814 20,303 
East St. Louis........... 24,333 20,407 24,699 
ED ¢c0ecetectegme 404 9,586 8,695 
Sioux City ...........00. 11,015 13,220 10,020 
ME scsveevecse ones 6,498 4,927 3,917 
Pt PD csccoecceseée +221 6,507 esee 
DEE 6.cccrccesecs 1,462 1,962 308 
DEY vv:aweece.eeinc 2,085 1,952 1,815 
New York & Jersey City. 8,857- 9,017 8,860 
Oklahoma City* ......... 13,433 11,669 9,518 
DD ct dactentences 4,588 9,026 3,589 
EE cekenewnenenoseie 3,995 ,035 4,784 
CE tncankiheniedwied 15,397 16,315 11,963 
BPNENOD cccccvovcences 4,529 5,116 2,986 
TE 6d eeuhecdancaeaen 210,837 200,319 178,400 
*Cattle and calves. 
HOGS. 
Se eee 49,959 62,411 57,215 
eee GHP cccccceccess 25,509 25,939 
ares dcx gece siarwaaraien ‘ 23,192 17,080 
East St. Louis 19,354 23,517 
St. Joseph 8,474 9,597 
Sioux City ... 19,632 12,334 
WEED. ecco 051 4,679 4,107 
PE PEGE cccccovesnces 3,762 3,593 eoce 
Philadelphia ............ 9,589 12,126 6,655 
ERGIAMODOND 20. ccccccccve 8,349 7,172 7,042 
New York & Jersey City. 26,365 30,503 20,885 
Oklahoma City ..... ooo ee 8,029 6,373 
Cincinnati .256 21,808 8,317 
Denver ...... 5,028 5,810 3,484 
i ME veeereevessenene 36,371 9,681 
Milwaukee 392 10,043 5,671 
DD kc xeweseccsasece 252,172 298,706 217,897 
SHEEP 
ee Pindieenneeceane 27,140 38,261 40,572 
Pe GO ec vcccccevess 13,903 12,104 04 
CE icc devechesnebnue 20,382 21,449 35,392 
Mast Bt. Lewis. .cscccocce 7,862 13,023 13,089 
es CUNO covcceveccoves 12,631 11,167 16,839 
SE RAED ccccccccvevces 6,669 5,018 7,937 
WEED ecvccccccorceeces 1,095 1,101 1,327 
c.f}. eee 8,868 17,851 cone 
Philadelphia ............ 4,804 6,082 9,240 
Indianapolis ............ 2,244 1,881 3,547 
New York & Jersey City. 57,818 603 75,485 
Oklahoma City .......... 1,754 1,937 1,775 
er 6,468 26,005 8,871 
=r 6,558 6,912 4,503 
SO Oe 15,327 24,682 
Milwaukee ......-...eese. 2,177 2,187 2,655 
TE Svcvcvcdesccccucs 205,712 240,908 258,957 
CATTLE 
1936 
Quota 
Imports 
CALVES 
1936 
Imports Quota 


Y 


The 19386 reduced-duty import quota for calves 
was exhausted on August 8, and 89.9 per cent of 
the quota for 700-lb. and over cattle had been used 
up on that date. Calf imports for the period to- 
talled 51, 933 head compared with a quota of 51,933 
and cattle imports amounted to 139,989 head against 
a quota of 155,799. After exhaustion of the quotas 
the old and higher duties will apply against further 
imports. 








CANADIAN HOG MARKETINGS 


Marketings of hogs in Canada in the 
first half of 1936 were about 6.5 per 
cent larger than in the same period of 
1935, according to reports to the U. g. 
Bureau of Agricultural Economics. De. 
spite increased marketings, hog prices 
thus far this year have averaged only 
slightly lower than a year earlier, Ba. 
con exports, largely consigned to the 
United Kingdom, have been slightly 
smaller thus far in 1936, but other pork 
exports have increased. Total exports 
of hogs and pork combined in first fiye 
months of 1936 were slightly larger than 
in like 1935 period. 

Number of hogs and hog carcasses 
graded at public stockyards and packing 
plants in Canada in four weeks ended 
June 25 totaled 259,000 head, a de. 
crease of 5 per cent from May but an 
increase of 26 per cent over the like pe. 
riod in 1935. Increase in Canadian hog 
marketings this year has occurred epn- 
tirely in last four months: 


QUALITY HOGS SOUGHT 


Investigators are continuing the 
search for hogs that have the ability to 
make high-quality pork cheaply and 
quickly and produce large litters, ac- 
cording to W. A. Craft, in charge of 
swine investigations for the U. S. De- 
partment of Agriculture. Slow growth 
and low efficiency in using feeds are ex- 
pensive and common traits in any breed 
of swine. B. A. I. records show that feed 
needed to make 100 lbs. of gain varies 
among litters within a breed from about 
325 to 500 lbs. Time required to make 
a weight of 225 lbs. may vary as much 
as 100 days. 


CATTLE AT NEW ORLEANS 


About 10,000 more cattle were received 
at the New Orleans, La., stockyards dur- 
ing the year ended June 30, 1936, than in 
any previous year. This is attributed 
to shipments from portions of Louisiana 
from which the fever tick quarantine 
has been raised. Calf receipts at this 
market declined some 3,000 head. Of 
the total of 147,834 cattle and calves, 
40 per cent came from Louisiana and 
the bulk of the balance from Mississippi 
and Texas. As 23 additional parishes 
in Louisiana were free from quarantine 
during the year, it is expected that this 
will be reflected in still larger receipts 
at New Orleans in the current year. 


PORK CUTTING POINTERS 


Pork cutting is the one operation in 
pork packing where precision is most 
necessary. Do your men know all they 
should know about it? Chapter 5 of 
“PoRK PACKING,” The National Provi- 
sioner’s pork plant handbook, is alone 
worth the price. Write for information. 





The National Provisioner 
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[t’s Guaranteed for 10 Years—The Famous 


C-D TRIUMPH 


Everlasting Plate 
for All Makes of Meat Grinders 





If you have trouble with your grinder 
plates and knives, consult The Old Timer. CD Cut-More Knives with changeable blades 


. P . —The OK Knives with changeable blades 
Send for price lists and information. Sugester OK severable plates, Wo.con til 


nish plates with any size holes desired from 


Chas. W. Dieckmann Yie-inch up. Special designs made to order, 


SPECIALTY MFRS. SALES CO. 721Sr 


Check ALL THE POINTS 


about sausage seasoning! 


FLAVOR—SEASONING POWER 
QUALITY—SALES APPEAL 














All-Around 
ECONOMY 


That’s what REDRAH Stock- 
inettes offer to you! You make 
substantial savings in original 


Mayer Seasoning ranks FIRST on all these 
points! It is the only seasoning you can 
afford to use because it is the seasoning 
with a consistent record of profitable re- 






cost. Central location cuts freight 
rates. You make savings by re- 
ducing shrink in _ processed 
meats. Fresh meats are protected - 
against contamination and _ loss 



















from bruises. 


Try REDRAH ‘Stockinettes 
for All-Around ECONOMY! 


sults for its users. And in the final analysis 
it is results you want—results in the form of 
increasing sales and steady profits. You 
get these things by using MAYER Season- 
ings! Ask us for proof. 





Samples gladly sent! 


There is a special MAYER Sea- S - O [ KIN ET T E S 


soning for every sausage and feo 


specialty product. Individual | Hams BEEF LAMBS 
flavors, as blended by SHEEP FRANKS 
MAYER, will give your product 


individuality. 











Complete stock of tubing in rolls 











VALATIE MILLS TRENTON MILLS 
CORP. INC. 


Valatie, New York Trenton, Tenn. 


> 





a. 


681 


_MAYER & SONS CO. 


anc A . ago 











WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


E has stood the test of time. To us, he is a symbol of all those fine qualities we like best... 

We like to think that this is true, also, of our Circle U Brand Dry Sausage. It, too, has stood 
= ae test, and won its friends... not in a few weeks... ora few months... but in more than 
50 years. 


@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 
@ 4. Cooked Salami in artificial casing @ 5. Peperoni 


OMAHA PACKING COMPANY :: CHICAGO 
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Meat Packing 40 Years Ago 
(From The National Provisioner, August 29, 1896.) 


Choice to extra live steers were 
quoted on the New York market at 
$4.35@4.70 and medium kinds at $4.05 
@4.30. Light to medium weight live 
hogs brought $3.70@4.25 and heavy- 
weights $3.40@3.50. 

Low rates on lard, oleomargarine and 
similar products and on canned goods 
were inaugurated by the Missouri 
Pacific R. R. for shipments for export 
from Kansas City to New Orleans. 

Plans were approved by Charles Hol- 
lenbach for the erection of a sausage 
plant in Chicago. 

Union Meat Co., with a capital of 
$30,000, was formed at San Antonio, 
Tex., by J. A. Gallagher of San Antonio 
and Ben Campbell and Robert E. Paine 
of Houston. 

Armour and Company began erection 
of a new cooler at Lowell, Mass., and 
laid plans for opening a branch house 
at Terre Haute, Ind. 

St. Louis Dressed Beef & Provision 
Co., St. Louis, Mo., agreed with the 
Horseshoers Union that it would have 
only union men shoe the large number 
of horses used by that company. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Sept. 2, 1911.) 


Live cattle exported from the United 
States to England during the first seven 
months of 1911 totaled 101,726 head 
and live sheep 38,054 head. Denmark 
supplied the bulk of the bacon imported 
into England, with the United States 
second with an import of 109,892,608 
lbs. 

San Diego, Calif., passed an ordin- 
ance regulating slaughter of livestock 
and provided for meat inspection which 
would be paid for by the city. Sale of 
garbage-fed hogs for food purposes was 
prohibited. 

Construction of the new 1% million 
dollar plant of Sulzberger & Sons Co., 
Oklahoma City, Okla., was completed 
sufficiently for installation of machinery 
and equipment to be started. 

C. A. Durr Packing Co., Utica, N. Y., 
perfected plans for erection of a new 
plant. 


Dayton Abattoir Co., Dayton, Ohio, 
was incorporated with a capital stock 
of $35,000. 

; Prairie Packing Co., Chicago, IIl., was 
incorporated with a capital stock of 
$15,000. 

Swift & Company purchased the cot- 
tonseed crushing plant of the Taylor 


Week ending August 29, 1936 


Uy and Down the 


* MEAT TRAIL 


Manufacturing Co., Columbia, S. C. 
A. L. Murphy was placed in charge. 


W. W. Bowers, superintendent of the 
new plant of Morris & Co. at Oklahoma 
City, Okla., was transferred to the 
superintendency of the company’s plant 
at St. Louis, Mo. C. M. Purviance suc- 
ceeded him at Oklahoma City. 


Seven hundred Chicago packinghouse 
teamsters voted unanimously to accept 
packers’ proposal to submit their differ- 
ences to arbitrators. 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 27,896 cattle, 5,383 
calves, 25,492 hogs and 23,794 sheep. 


Tel-Aviv Sausage Factory, subsidiary 
of the Best Kosher Sausage Co., has 
leased new quarters at 3527 W. Roose- 
velt rd. for 5 years. The company plans 
to open its new plant on August 30. 
Samuel A. Broida, for many years vice 
president of the Kosher Star Sausage 
Co., is president of the Tel-Aviv com- 
pany. 











QUALITY BEEF HIS JOB 


Morris Berger, newly-appointed beef cooler 
salesman for Wilson & Co. at Syracuse, 
N. Y.. puts the finishing touches on his 
beef display for the “open house” day. 






B. J. Odell and G. W. Whiting, both 
well-known packinghouse sales experts, 
have formed the firm of Odell & Whit- 
ing, to operate as packinghouse prod- 
ucts brokers, with offices at 327 So. La- 
Salle st., Chicago. Each has had long- 
time experience in the field, and both 
have a wide circle of friends. 


Harry S. Eldred, general plant man- 
ager for Armour ; 
and Company, has 
been elected a vice 
president of the 
company in charge 
of plant operations. 
He succeeds to the 
position held by the 
late Harry G. 
Mills. Mr. Eldred 
has been identified 
with the packing 
industry for many 
years, and has been 
in the Armour or- 
ganization since 
1923. 


George D. Chase, who has been con- 
nected with Swift & Company’s foreign 
traffic department for 37 years, is retir- 
ing on September 30. He will maintain 
his residence in Chicago and devote 
himself to foreign travel and other 
pleasant avocations. He will be suc- 
ceeded in the traffic department by his 
assistant, L. E. Amundsen, who has 
been with Swift for 17 years. 





H. S. ELDRED 


New York News Notes 


After spending several months in 
South America S. C. Frazee, Wilson & 
Co., Chicago, returned to the United 
States on August 20 on the S.S. Western 
Prince, and visited at the New York 
plant of the company before returning 
to headquarters at Chicago. 


Among branch house department men 
of Wilson & Co., New York, who are 
on vacations at this time are A. E. Nel- 
son, district manager, who is spending 
a few weeks away from the city with 
his family; R. R. Fahringer, sales de- 
partment, at Long Beach, L. I.; G. J. 
Lewis, produce department, at Lake 
Ronkonkoma, L. I.; Fred Freeman, 
district office, camping in the Adiron- 
dacks; C. E. Heller, manager, Paterson 
branch, vacationing at his old home in 
Pennsylvania, and C. S. Gundlach, 
manager, Westchester branch, who is 
spending a few weeks at Asbury Park, 
New Jersey. 


R. H. Gifford, head of the branch 
house sales department, Swift & Com- 
pany, Chicago, and F. C. Turner, qual- 
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The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 
packer and sausage manufacturers’ 
specialties. Made according to tried 
and tested formulas, these products 
offer advantages that no other product 
can equal. To give your sausage and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 

Dry Essence of Natural 


Spices — Individual 
or blended 


Peacock Brand Certi- 
fied Casing Colors 


Premier Curing Salt 
Baysteen 
Sani Close 


Meat Branding Inks— 
Violet and Brown 


WM. J. STANGE COMPANY) 
2536-40 W. Monroe St., Chicago 
Western Branch, 923 E. 3rd St., Los Angeles 








to cut the 
MOST PROFIT 


out of a hog 


is a day-to-day problem that 
requires not only careful study of 

markets, but also full knowledge of 
how to find profits in a particular market 
situation. “PorK PACKING” contains many 
tests which will show whether you are 
cutting up the hog to yield the most 
profit. Filled from cover to cover with 
practical answers to pork packing prob- 
lems, this 360-page volume will quickly 
repay you its cost many times over. Order 
your copy today. 


$6.25 
POSTPAID 


Foreign: U. S. Funds 


Flexible 
$1.00 extra. 


Leather, 
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Superior Packing Co. 
Price Quality 






Service 








Chicago St. Paul 














DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 




























F.C. ROGERS. INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 



























you expect of high- 
grade tools. 
Splitters have cutting edges of inserted 
alloy steel. All-use cleavers of forged 
solid steel 
See your dealer or order direct. 


L. &L. J. White Division, Buffalo 


SIMONDS WORDEN WHITE CO. 








W\ Ne DAYTON. OHIO ~ WWe 
Wy a 0 
BAR Factories at DAYTON -BUFFALO-CLEVELAND-BELOIT 
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Process your sausage in United 
Molds to gain better looks and 
better profits. Easy to use. Eco- 
nomical. Stainless and tinned 
steel models. 


United Steel & Wire Co. 
856 Fonda Ave., Battle Creek, Mich. 


FOR 
BETTER 
SAUSAGE 
PROFITS 
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ity control department, Armour and 
Company, Chicago, were in New York 
this week. 

Miss Frances Patchell, secretary to 
Louis Joseph, beef department, Wilson 
& Co., New York, is motoring to Maine 
for her vacation. 

Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended August 22, 1936, were as follows: 
Meat—Brooklyn, 23 lbs.; Manhattan, 
763 Ibs.; Queens, 4 lbs.; Richmond, 16 
Ibs.; Total, 806 Ibs. Poultry—Manhat- 
tan, 17 lbs. 

At a recent meeting of the board of 
governors of the Commodity Exchange, 
Inc., David G. Ong, former president 
of the United States Leather Co., was 
elected to membership on the Exchange. 

Ampol, Inc., distributors of the 
Ampol brand of Polish cooked hams in 
cans, have moved to larger quarters, 
and are now located at 380 Second ave., 
New York City. 

Frank R. Jackle, of Geo. H. Jackle, 
fertilizer brokers, is on a vacation at 
Spring Lake Beach, N. J. 

E. J. Davidson, branch house depart- 
ment, Wilson & Co., Chicago, was a 
visitor to New York last week. 

Dr. Jean E. Hanache, chemist and 
bacteriologist for Stahl-Meyer, Inc., 
has been appointed research director 
for Bloch & Guggenheimer, condiment 
manufacturers, Long Island City. He 
will continue his duties with Stahl- 
Meyer, Inc., in addition to his duties in 
the new work. 

L. H. Lang, packinghouse products 
firm at 41 East 42nd st., New York City, 
announces that the internationally- 
known concern of G. van Gelder & Co., of 
Amsterdam, Holland, has become a 
stockholder, and the firm name will be 
L. H. Lang-G. van Gelder, Inc. The 
van Gelder house heretofore has been 
exclusive European distributor for Lang 
products. 

J. O. Strigle, Eastern representative 
for H. J. Mayer & Sons Co., Chicago, 
with Mrs. Strigle is spending a well- 
earned vacation at Ocean City, Md. 
He is expected to bring back some un- 
usually good stories about the big ones 
that got away. 


Countrywide News Notes 


E. S. Waterbury, general manager, 
Armour and Company, Omaha, is enjoy- 
ing his annual vacation fishing trip in 
the Canadian wilds. 

Dennis J. Coffey, president, Coffey & 
Co., wholesale meat dealers, New Lon- 
don, Conn., died recently of injuries re- 
ceived when he was struck by a train. 

Chas. F. Kamrath, well-known pack- 
inghouse expert, who originated the 
plan for a cooperative producers’ pack- 
ing plant at Caldwell, Ida., has brought 
suit against the Idaho Meat Producers, 
Inc., for $27,208 on claims for unpaid 
compensation as general manager and 
Violation of contract. 


Week ending August 29, 1936 


Announcement is made of the elec- 
tion of W. R. Sinclair as president of 
Kingan & Co., Indianapolis, Ind., suc- 
ceeding R. S. Sinclair, who was com- 
pelled to retire because of his health, 
which has not been good for several 
years. He remains on the board of di- 
rectors and will continue to serve in an 
advisory capacity. 
His connection with 
the industry began 
in 1895 with T. M. 
Sinclair & Co., 
Cedar Rapids, Ia., 
founded by his 
father in 1871. He 
resigned as head of 
that concern in 
1930 to become 
head of Kingan & 
Co. “Dick” Sin- 
clair (as he is af- 
fectionately known 
in the industry) 
started in 1903 with 
J. & T. Sinclair 
Co., Ltd., Belfast, Ireland, a firm 
which is now in its 100th year, and 
which is a part of Kingan’s business. 
He removed to Indianapolis in 1906, and 
rose in the Kingan organization to be 
vice president and treasurer, now suc- 
ceeding to the presidency. The retire- 
ment of Robert Sinclair from active 
business will be regretted by his host of 
friends in the industry. 

Arthur V. Crary, in charge of gen- 
eral line sales for the Continental Can 
Co., was elected vice president of the 
company at a recent meeting of the 
board of directors. 
Mr. Crary is widely 
known for his activi- 





W. R. SINCLAIR 


ties in the meat 
packing industry, 
and was chairman 
of the _ associate 
members’ group 


when that classifica- 
tion was established 
by the Institute of 
American Meat ~ 
Packers. At the 
same meeting F. 
Gladden Searle, general manager, was 
elected vice president in charge of sales, 
and F. J. O’Brien, general production 
manager, was made vice president in 
charge of manufacture. 

George Leonhard, president, Paterson 
Parchment Paper Co., Bristol, Pa., 
passed away on August 19 as the result 
of a heart attack while visiting friends 
on Long Island. He was 66 years of 
age and had been a leader in the parch- 
ment field from boyhood. His father, 
Theodor Leonhard, introduced the manu- 
facture of parchment paper in the 
United States in 1885. He was a leader 
in civic affairs as well as business and 
will be widely mourned. 

The late David Davies, Columbus, O., 
meat packer, whose death was reported 
in a recent issue of THE NATIONAL 
PROVISIONER, left bequests in his will 
to several of his old employees in the 
form of life annuities. 


Memphis branch house of the Jacob 
Dold Packing Co. will be moved from 


A. V. CRARY 





107 So. Front st., where it has been 
located for 20 years, to 31 Gayoso ave. 
on September 1. Manager J. M. Tait 
announces the new quarters will be re- 
modeled at a cost of about $15,000. 
“Business is 35 to 40 per cent better 
than it was a year ago,” says Mr. Tait. 
“With the definite prospect of a fall 
upswing it became imperative that we 
have new quarters. It means 40 per 
cent more space in the new building.” 
Mr. Tait has been with Dold in Memphis 
for 17 years. 


John G. Kinghan, son of the late chair- 
man of the board of Kingan & Co., who 
has been at the Belfast, Ire., plant of 
the company for the past 9 months, is 
returning to Indianapolis to assume 
duties as sales promotion manager of 
the company. He succeeds H. H. Fer- 
guson, who is now at the head of the 
branch house administrative depart- 
ment. Kingan’s sales promotion and co- 
operation with dealers has been very 
active under Mr. Ferguson, and these 
activities will continue under Mr. King- 
han. 


Ben H. Rosenthal & Co., Dallas, Tex., 
packers and sausage manufacturers, 
held a special “open house” on the eve- 
ning of August 27 in honor of visitors 
to the Texas Centennial Exposition. The 
plant was in full operation during the 
evening, and thousands saw how quality 
Rosenthal products are made and the 
sanitary conditions under which they 
are produced. 


Anders & Reimers, well-known pack- 
inghouse engineering firm of Cleveland, 
O., has been dissolved. Charles H. 
Reimers is continuing the business under 
his own name at 1293 Chase ave., Lake- 
wood, O. 


American Stores has declared a quar- 
terly dividend of 50 cents, payable 
October 1, to shareholders of record on 
September 15. 


Meeting of Amalgamated Leather Co. 
stockholders to act on recapitalization 
plan has been deferred to September 15. 


Lil ' 
IN A PIG'S EYE" 

BY MARY JANE FULLER* 
Dear Pig—how utterly unromantic a creature 
You seem to me, 
Content to laze your life away 
And let things be. 
Wallowing in the mud, you have but one intention, 
To eat and eat and eat things I won’t mention! 


Your little pig eyes glued forever down, 

Your little pig nose forever rootin’ in the ground. 
Have you no time for God’s blue sky above? 
Tell me, pig, have you ever been in love? 


Have you no ambition? No emotion? 

Do you farrow your young,. suckle them without 
devotion? 

Have you no aim in life except for feed and drink? 

Tell me, porker, do you ever think? 


And yet, who am I to judge, my friend, 

Your contemporaries provide me shelter from the 
rain and wind, 

Give me hats for my head, shoes for my feet, 

Silk stockings, cosmetics, things to eat. 

How truly grateful I really am 

You'll never know, nor would you care— 

YOU HAM! 





*Member of the sales staff of Geo. A. Hormel & 
Co., Montgomery, Ala. 
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MEAT EDUCATION 


With a series of comprehensive dis- 
plays presenting interesting facts about 
meat in thought-compelling fashion, the 
National Live Stock and Meat Board 
opened its fall season of meat exhibits 
at the Illinois State Fair at Springfield 
and the Mississippi Valley Fair at 
Davenport, Ia. The season will be cli- 
maxed at the International Live Stock 
Exposition in Chicago, and during this 
period exhibits will be held at leading 
fairs and livestock expositions from 
coast to coast. 

The exhibits as usual, have been de- 
signed to acquaint fair and exposition 
visitors with the new models in beef, 
pork and lamb cuts, new revelations in 
meat cookery and the latest facts rela- 
tive to the food value of meat. 


A unique display is one composed of 
seven dinner ideas built around the 
meat dish, one for each day of the week. 
A Frenched pork loin, for example, with 
sweet potatoes, cauliflower, celery and 
apples, is the suggestion for Sunday’s 
dinner, and the week closes with a Sat- 
urday dinner of porterhouse steak 
served with Idaho potatoes, cucumbers, 
French endive and pears. 


Visitors have shown keen interest in 
a display showing the right and wrong 
ways of meat cookery. This display 
brings out that a roast should be put in 
the pan fat-side up. Then in cooking 
the fat melts and the roast bastes itself. 
It is also pointed out that no roast 
should be cooked with a cover on the 
pan and that a crown roast should be 
cooked upside-down for best results. 


Among other displays which will be 
shown during the season is one giving 
suggestions for preparing, serving and 
garnishing the pork dish, and another 
which shows that the economy cuts of 
meat rank in food value with the more 
popular cuts. 

Housewives are showing especial in- 
terest in an exhibit which emphasizes 
the fact that high temperatures in 
roasting are wasteful of both meat and 
fuel, and in one bringing out the value 
of the roast-meat thermometer in taking 
the guess-work out of meat cookery. 


The Board reports that since meat 
exhibits were inaugurated—the first 
being held in 1924—interest in this 
educational phase of the meat program 
has been steadily increasing. Last year 
more than four million persons were in 
attendance. 


NEWS OF THE RETAILERS 


Chas. Zarcone has opened meat mar- 
ket at 1445 No. Jackson st., Milwaukee, 
Wis. 

Ralph Moothart has purchased meat 
business of Bill Jensen, Waterville, 
Wash. 


Earl Lorenz will open meat market 
at Crosby, Minn. 


J. A. Rapp opened meat market at 
Elbowoods, No. Dakota. 


Farmer’s Market, 317 Franklin st., 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed 


meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and Eastern markets on August 27, 1936: 


Fresh Beef: 


CHICAGO. 

STEERS, 300-500 Ibs.': 
CN a csietnweacs so eeee ees ae een $14.00@ 15.00 
POE ccuccacdadecavecceseenecveenes 12.50@14.00 
PROGR occ cccccccccccccevecsccones 9.00@ 12.50 
Common (plain) ...........seeeeee- 8.00@ 9.00 


STEERS, 500-600 Ibs. : 





DE Cepobwdccwedwcvctvtnesessens® _spueeanees 
DY -cucccveeveor soetenetnes ekewe 14.00@15.00 
G eoee 12.50@ 14.00 
Medium ......... 9.00@ 12.50 
Commen (plain) ...-ccccccccccccces 8.00@ 9.00 


STEERS, 600-700 Ibs.: 






DEE Scccceveeneecsedcencunceenans wate eee eee 
DD - cis¢péagnaneuhniinete ee enue 13.50@ 14.50 
BEE Cpeiksw dere ea eee wacked wae heen 12.50@13.50 
PE. cviviviedessécnsebcauseuewes 10.00@ 12.50 
STEERS, 700 lbs. up: 
ED now ccowceecsecccdgecesescccnsh, seeeeeee 
RD sacmnceaheses ve weedieeie dete 13.50@ 14.50 
OS Sree 12.50@13.50 
COWS: 
Ee eee ee Coe ee 
Good ... 9.00@ 10.00 
DEE s6ccee<e 8.00@ 9.00 


Common (plain) 7.50@ 8.00 


Fresh Veal: 


VEAL?: 
er Ce ne 12.00@ 14.00 
NE ing aire Og iere Fa-d. a Grereaele alate ened 11.00@12.00 
SIN a) tte piitai aay adhe area <e-ee Daan 9.50@ 11.00 
Py ED cao aeeinacd ea mee 8.50@ 9.50 
CALF? *: 
aca sb ie wera oe Bibra kak ia iA ee eR 10.00@11.00 
IR aS Sar acd Wiiiacdlio-ai Chas eam Gia ANS 8.50@ 10.00 


Common (plain) 8.00@ 8.50 


Fresh Lamb and Mutton: 


LAMBS, 38 Ibs. down: 
Choice 
Good 
Medium 
Common (plain) 


17.00@18.00 
16.00@17.00 
14.00@16.00 
12.00@ 14.00 


LAMBS, 39-45 Ibs.: 


INL Hacalgcécate-cicie-ace) alain a4 a aeeal ante Gratece am 17.00@18.00 
Nn ow G-6 5. 6c0 dd bo 0 aie doa. Nu 4 dee 16.00@17.00 
ee . 14.00@16.00 
SE COUNOND sic cicccccccaccvsascves | 6egeaesees 





LAMBS, 46-55 Ibs.: 
Choice 
Good 


17.00@18.00 
16.00@17.00 


MUTTON, Ewe, 70 Ibs. down: 


Ket eadecspen rigs ecundecoewe 7.00@ 8.00 
RINT a sadininie- 4-06 clema ewes ee Uea site 6.00@ 7.00 
CE OND vis we wc weweweseew ake 5.00@ 6.00 


Fresh Pork Cuts: 





LOINS: 

Se Cece eee 23.00@25.00 

10-12 Ibs. 22.00@ 24.00 

12-15 Ibs. .50@20.50 

16-22 Ibs. -50@ 16.50 
SHOULDERS, N. Y. Style, Skinned: 

SS A od duee reenter enue Oemed 15.50@ 17.00 
PICNICS: 

TT Mich. di cue ce saadladcie ' vebemerednet 
BUTTS, Boston Style: 

OS A eee es 18.50@ 20.50 


SPARE RIBS: 


Half Sheets 13.50@ 14.50 


TRIMMINGS: 


Regular 


Includes heifers, 450 pounds down, at Chicago. 
‘Includes sides at Boston and Philadelphia. 





11.25@ 11.75 


BOSTON. NEW YORK. 


PHILA, 


$ 9.50@12.50 
8.50@ 9.50 





-50@ 15.50 


14 «eal 
ep ig ia 4 13.50@ 14.50 $14.50@15.50 
9 


Sa aens 2.50@13.50 13.00@14.50 
PERRO E IOS 9.50@ 12.50 10.00@ 13.00 
SEES 8.50@ 9.50 9.00@10.00 
Spe et 14.00@15.00 + -siaee 
Rae 13.50@ 14.00 14.50@15.50 
ele ie 12.50@ 13.50 13.00@14.50 

$10.50@12.50 10.00@ 12.50 10.00@13.00 


14.00@ 14.50 
13.50@14.00 
12.50@13.50 


14.00@14.50 
13.50@14.00 215.50 
12.50@13.50 13.00@ 14.50 


10.00@ 11.00 10. 


9.50@10.50 0.00@11.00 
9.00@ 9.50 8.50@ 10.00 8.50@10.00 
8.50@ 9.00 7.50@ 8.50 8.00@ 8.50 
13.50@15.00 13.00@14.50 13.00@14.00 
12.50@ 13.50 11.00@13.00 11.00@13.00 
11.00@12.50 10.00@11.00 10.00@11.00 
9.50@ 11.00 8.00@ 10.00 9.00@10.00 

vers 10.00@11.00 

spin ts it 8.50@ 10.00 . + sa 

eS 7.50@ 8.50 so oe sa 
19.00@20.00 19.00@20.00 18.00@19.00 
17.00@19.00 17.00@19.00 17.00@18.00 
15.00@17.00 15.00@17.00 15.00@17.00 
13.00@15.00 13.00@ 15.00 12.00@15.00 
19.00@20.00 19.00@20.00 18.00@19.00 
17.00@19.00 17.00@ 19.00 17.00@18.00 


15.00@17.00 


15.00@ 17.00 


15.00@17.00 
12.00@15.00 


19.00@ 20.00 
17.50@19.00 


19.00@ 20.00 
17.00@ 19.00 


18.00@19.00 
17.00@18.00 


8.00@ 9.00 8.00@ 9.00 8.00@ 9.00 
7.00@ 8.00 6.50@ 7.50 7.00@ 8.00 
6.00@ 7.00 5.00@ 6.50 6.00@ 7.00 


24.504 26.00 
24.50@ 25.00 
21.50@23.¢ 
18.00@19.! 


24.00@25.00 
23.00@ 24.00 
19.50@21.00 
16.50@18.00 


24.504 26.00 
23.00@24.50 
20.00@ 21.00 
17.00@ 18.00 





17.00@ 18.00 17.00@ 18.00 


8 8 ee 










2Includes ‘‘skins on’? at New York and Chicago. 








Michigan City, Ind., opened recently 
under management of Mike Farone. 

Henry Haack, Sheboygan, Wis., pur- 
chased Fischer meat market at 1707 In- 
diana ave. 


Elbert Heise has purchased meat mar- 
ket of Edward Jantz, Hilbert, Wis. 


Frank Mitchell has purchased Nick 





Malas’ market at 408 State st., Madison, 
Wis. ; 

Dick Diekman, Dumont, Ia. purchased 
meat market of Emil Bauer. 


Watch “wanted” page for bargains. 
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STOCKINETTE 








BAGS and TUBING for 
Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Ete 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIENCE 






E.S.HALSTED ECO. Inc. 


64 PEARL ST... NEW oe fee 
Joseph Wahiman, Dept. Mgr. 
(Formerly with Armour 







& Compan 
Makers of Quality Bags Since 1876 
Hindquarter Bag 




















plant, the 











zymes, used for years by 
South Sea Islanders, 
tenderizes raw meats. Now 
introduced commercially after lFREE TRIAL COUPON 
many experiments. Harmless. | Cut and mail with letter- 
Easy to use. To test: 
piece of meat in halves. Cook | quart bottle. Jobber 
% regular way—cook other % 
with Tendra. The piece with it, pay bill. Otherwise 
Tendra will be tender, juicy return invoice to us. You 
and palatable—you can cut it | 
with a fork. Works on all | only 1 coupon honored 
meats, no matter how cooked. j from restaurant or meat 


MEAT MEN! 


Say This To Your Lustamers! 


“HERES HOW YOU CAN SERVE , 
- FINEST MEATS IN TOWN” 


» Ten TRADE MARK 


S&S. THE nara 


MEAT 
TENDERIZER 


Makes ALL MEATS More TENDER 










* AND DELICIOUS. Elimi - 
sie WwW H AT j Ss ing and Trimming. —-! 


> SHORTENS COOKING TIME 25% to 
. 


Tend ra? —— shrink-less is mini- 


3 INSURES CUSTOMER SATISFAC- 
° TION. 


Tendra is the essence 4 INCREASES YOUR PROFITS. 
of an edible tropical ° 


Carica | Read “FREE TRIAL OFFER” below. 


Papaya. Rich in vegetable en- Send Coupon. Try Tendra on toughest 


cut of meat you can find. 
Salesmen and Distributors Wanted 
Tendra Kitchens, Dept. G-659, Cincinnati, Ohio 


Tendra 


head and jobber’s name. 
eut a We'll send you $3.00 


will send you _ invoice. 
Try Tendra. If you like 


don’t pay for Tendra un- 
less you are convinced. 





Se ee 


ae Offer expires Oct. 1, °36. 





PROFITABLE PACKER VOLUME local and peculiar problems—yet gen- 

(Continued from page 10.) eral suggestions as to what should and 

the stores in a desirable group in his ¢" be done are possible. Packers who 

territory, and check his dollar sales to want such business should adopt a plan 

them over a period of several weeks. which is definite in principle, yet flexible 

Total up these sales for the entire in operation, to do in general the follow- 
group, and see what average sales per 8 things: 


store per week happen to be. 
It’s a good guess it will be less than How Job Can Be Done 


half what it might be! 1. Help the group in its advertising 
Getting his sales to such a group up t© get the right meat items into their 
where they belong calls for provision @dvertisements at the right time. This 
by the packer of a worth-while mer- Should not be done by rule-of-thumb, 
chandising program. The business can’t but should be constructive, and the 
be gone after half-heartedly with just ™eats made to help sell other items. 
“something that will get by,” and that 2. Help on good display methods and 
will “get us in.” Voluntary chain mem- proper pricing. 
bers are serious about the future of 
their stores and their organization, 
whether they want it known or not. 


3. Help on merchandising practice. 

4. Help on buying problems which 
can be a part of the packer service. 

5. Help in doing a balanced business, 

Advantages of Arrangement with right aueannee in all departments. 

6. Help on market operation and 
management. 

7. Help wherever possible on current 
problems of the group of stores, as 
these may relate to meat operations. 


When a plan is developed for working 
with a voluntary group it will be found 
that three major benefits will be de- 
rived from the connection: 

1, Cooperation with identified outlets, 
strategically located in the market. 

2. Definite continuous advertising New Sales Psychology 
benefit. 

3. Steadily increasing sales, depend- 
ing upon the effectiveness of the pro- 


Any plan including these general 
points must be as continuous as the 
packer expects his sales to be. Spas- 
gram for the stores, and upon the pack- modic, once-in-a-while shots to “create 
er’s sales ability. good will” won’t work. These voluntary 

While in a discussion of this kind it chain groups must be studied and the 
is difficult to point out just how to do plan put into operation by someone 
this job—because each case has its own who understands the relationship. 


Week ending August 29, 1936 





Success for the packer depends on his 
ability to acquire a new sales psychol- 
ogy, and his willingness to “scrap” his 
old selling practices and adopt a new 
system of educating and handling his 
sales organization. 

If he is not willing or able to do this, 
then he had better forget about this 
new and profitable volume market. 


SERVICING THE INDUSTRY 


Several changes have been announced 
in the sales organization of the Arm- 
strong Cork Products Co., whose execu- 
tive offices are at Lancaster, Pa. Fred 
M. Ritts, formerly manager of the St. 
Louis branch office of the company’s 
building materials division, has been 
transferred to Lancaster, where he will 
serve as manager of the high tempera- 
ture insulation department. C. W. Rob- 
inson, formerly of the Chicago office, 
succeeds as manager of the St. Louis 
branch office. E. S. Penn, formerly of 
the Pittsburgh office, will take charge of 
Armstrong’s office at Albany, N. Y. 
R. H. Craig has been transferred from 
Lancaster to the Armstrong branch of- 
fice at Louisville. A. E. Pearce, of the 
Albany office, has been appointed man- 
ager of the acoustical department in 
Lancaster. L. C. Bayless, formerly in 
the Greensboro, N. C. office of the tex- 
tile division, has been transferred to the 
building materials division in Lan- 
caster. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended Cor. week, 
Prime native steers— bom, 26, 1936. 1935. 
400- 600 vowed 15% @16 19% @20'4 
600- 800 . 15 @15% 19 @20 
800-1000 ..-14 @15 19 @20 
Good native steers— 
400- 600 15 54 18 @19 
600- 800 -14 18 @18% 
800-1000 .13%@14 18 @18% 
Medium ae 
400- 60C 144%@15 1544 @16 
-13%@14%4 16 @lj 
- 134% @14 16% @17 
-14%@15 164,@17 
- 94% @10% ll @l4 
choice - @20 @25 
@11% @l6 


800- 1000 . ‘ 
Heifers, good, 400-600 
Cows, 400-600 
Hind quarters, 
Fore quarters, choice. . 


Steer loins, prime 


unquoted 
Steer 36 


Be Maken cane 2 @36 
Steer loins, No. 2. 7 2 @32 
Steer short loins, prime unquoted 
Steer short loins, No. 1 

Steer short loins, No. 2 
Steer loin ends (hips).. 
Steer loin ends, No. 2 
Cow loins 

Cow short loins. 

Cow loin ends (hips) 
Steer ribs, prime. 
Steer ribs, No. 1 
Steer ribs, No. 2 

Cow ribs, No. 2. 

Cow ribs, No. 3 

Steer rounds, prime 


unquoted 
@27 
@26 
@18 
@i2 

unquoted 


Steer rounds, No. 1 ‘ : @18% 

Steer rounds, No. 2 . 5 @i8 

unquoted 
@13 


Steer chucks, prime 
Steer chucks, No. 1 
Steer chucks, No. 2 
Cow rounds 

Cow chucks 

Steer plates 
Medium plates 
Briskets, No. 1 
Steer navel ends 
Cow navel ends @ 8% 
Fore shanks ai @ 8 
Hind shanks ‘ g @ 6 
Strip loins, No. 1, bnis 

Strip loins, No. ‘ 

Sirloin butts, No. 

Sirloin butts, No. 2 

Beef tenderloins, No. 

Beef tenderloins, No. 2 

Rump butts : 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 6@8 lbs 

Outsides, green, 5@6 Ibs. 

Knuckles, green, 5@6 Ibs. @it 


Beef Products 


Brains (per lb.) é @ 6 
Hearts @10 
Tongues 

Sweetbreads 

Ox-tail, per Ib 

Fresh tripe, plain 

Fresh tripe, H. € 

Livers 
Kidneys, 


@12% 
@15% 
@10% 
@12% 
@l12 

@16 

@ 9% 


per Ib aio 


Choice carcass 13 @l4t 
Good carcass , 11 @12 
yood saddles aij 
Good racks 10 @lil 
Medium racks 7 @8 


Veal Products 


Brains, each . re 94 @ai0 
Sweetbreads 3: a3 
Calf livers 3: @32 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 

Medium fores 

Lamb fries, per Ib 
Lamb tongues, per Ib 
Lamb kidneys, per Ib 


Mutton 

Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 

eavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew ... 
Sheep tongues, per lb 
Sheep heads, each. 
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Fresh Pork and Pork Products 


Pork loins, 8@10 lbs. av. @25 
Picnics ... ‘ @16% 
Skinned shoulde TS @16 
Tenderloins .... @30 
Spare ribs . Lee @13 
Back fat .. @l2 
Boston butts .. eee @21 
Bonele SS A ne cellar 

trim, . aes 
Hocks 
Tails 
Neck bones 
Slip bones . 
Blade bones 
Pigs’ feet 
Kidneys, per 
Livers 
Brains 
Ears . 
Snouts ... 
Heads 
Chitterlings 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons oe 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice. 

Liver sausage in beef rounds. 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage ... 

Souse .... 

Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Holsteiner ian 

B. C. salami, choice 

Milano salami, choice, in hog bungs.... 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, 

Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. OHICAGO.) 


Regular pork trimmings................ 
Special lean pork trimmings 

Extra lean pork trimmings 

Pork cheek meat 

Pork hearts . 

Pork livers . 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings .... 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, 8S. P 


RSRSSIN Sass 
aR rae 


* 


#3 


QHHHHAQHHHHHHHHHSHAS 
Aaeo 


Seuks 
x 


QHADAANASNS 
Boasam.c© 
RAKE 


FES 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, < 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 

Smoked link sausage, in ie casings— 
Small tins, 2 to crate. 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 p 
Family back pork, 35 to 45 pieces. 
Clear back pork, 40 to 50 pieces. . 
Clear plate pork, 25 to 35 pieces 
Bean pork 

Brisket pork 

Plate beef 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs 

Clear bellies, 18@20 Ibs. 

Rib bellies, 25@30 lbs... 

Fat backs, 10@12 lbs. - : 
Fat backs, 14@16 Ibs............ 
Regular plates : 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., eepeereens 
paper 
Fancy skd. hams, 14@16 lbs., 
paper @ 
Standard reg. hams, 14@16 lIbs., plain 33, o2 aay 
Picnics, 4@>5 lbs., short shank, plain. . 1s 
Picnics, 4@8 lbs., long shank, plain. itt 
Fancy bacon, 6@S lbs., parchment paper. ‘soeeae 
Standard bacon, 6@8 Ibs. » Plain 26% @27 
No. 1 beef ham sets, smoked— 
Insides, 8@12 Ibs. 
Outsides, 5@9 Ibs 
Knuckles, 5@ lbs. 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted.. 
Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade... @11.92\%ax 
Prime steam, loose, Bd. Trade. @11.35ax 
Refined lard, tierces, f.o.b. Chgo. . @ 12% 
Kettle rend., tierces, f.o.b. Chgo. @ .13% 
Leaf, kettle rendered, tierces, . 
f.o.b. Chicago @ .13% 
Neutral, in tierces, f.o.b. Chicago. @ a 
Compound, veg., tierces, ¢c.a.f.... @ 


OLEO OIL AND STEARINE 
-10 @10% 


Extra oleo oil 
Prime No. 


Prime oleo stearine, edible. ... 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow. 

No. 1 tallow, 10% f.f.a. 

Special tallow 

Choice white grease..... 
A-White grease, maximum 4% acid. 
B-White grease, maximum 5% acid. 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a 


ANIMAL OILS 
Prime edible 


Prime inedible 
Headlight burning oil. 
Prime W. 
Extra W. 
Extra lard oil. 
Extra No. 1. 
No. 1 lard oil. 
No. 2 lard oil 
Acidless tallow 
20° Neatsfoot 
Pure neatsfoot (drums)..... 
Special neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 

Oil weighs 7% Ibs. 
about 50 gals. each. 


QBADZHA™SD 
Bea ARARRIARA 
Pi PrN 


—— 
Fe Re eRe 


gaaeaasaqsqases 
=> 
E 


= 


per gallon. Barrels contain 
Prices are for oil in barrels, 


VEGETABLE OILS 


— cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 
White deodorized, in bbls., f.o.b. Chgo 
Yellow, deodorized 10% @11 
Soap stock, 50% f.f.a. f.o.b. mills. 1%@ 1% 
Soya bean oil, f.o.b. mills......... 8 @ 8&4 
Corn oil, in tanks, f.o.b. mills..... @ 9% 
Cocoanut oil, seller’s tanks, f.o.b. coast. 44%@ 4% 
Refined in bbls., f.o.b. Chicago 114% @11% 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine 
White animal fat margarine, in 1 lb 
cartons, rolls or prints 
Nut, 1-lb. cartons 
Puff paste 


10% @il 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
UTH LA SALLE STREET 


CHICAGO. ILL 
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CURING MATERIALS 


Owt. Backs. 
Nitrite of soda (Chgo. w’hse. stock): 


ls. delivered in Chicago......... - $9.40 

5 * i bis. Cg in Chicago coccece 9.25 
galtpeter, 1 to 4 bbls. f.o.b. N. Y¥.: 

Dbl. refined Rh. Ra hwtere ese 6.25 6.15 

Gmall crystals ....---+--+eeseeee 7.25 7.15 

Medium crystals ...............- 7.62% 7.50 

Large crystals ......--.--+---++. 7.75 
Dbl. refd. gran. nitrate of soda... .3. 62% 8.25 
galt, per ton, in minimum car of 80,000 

Ibs. only, f.0.b. Chicago: 

Granulated MMsnaeh aoe Ree Ke Ses Nee ene $ 6.996 

Medium, air dried..........---sseeeeeee 9.496 

Medium, kiln dried...........----+-+e+0 10.996 

tt) 6.782 

—, 96 basis, f.o. > New Orleans. . @3.70 
Second sugar, 90 ee eee ne 


Noi 
dard gran., con refiners (2%). @4.75 
B. — curing sugar, 100 Ib. bags, 
f.0. 


.b. Reserve, La., less oe — @4.25 
uring ener. gs, 

OS acres, La, tate OT...--.-00- @4.15 

Dextrose 00. cere ec ee eee cececeeeecnces @3.82 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 





Per be ~— 
lispice, Prime ......----+eeeeeees 16% 
A Rusifted SERIO CE EOE Ss 18% 
Chili Pepper, Fancy............- SP ee 24 
Chili Powder, Fancy...........-.-- 3: 23 
Cloves, Amboy BR canis ncsevecvsesece 22 26 
Madagascar ........----seeeeeeee 17% 20% 
Zangibar ....---- ++ eee eee cece 17 20 
Ginger, Jamaica ...........---.++- 17 19% 
BL eisaseccovecneseereeueses 15% 17 
Mace, Fancy Banda ............... 65 70 
Bast India .....-2-scccecescccees 65 
SO Se ea os 57 
Mustard eee : 22% 
Sh rrr errr e eee a 15 
Nutmeg, Fancy Banda......... ; as 24 
GN BRED cecekewveseteceoenees a 20 
eh eS Sree i” 18 
Paprika, Extra Fancy........ giao aie 30 
venee gueeecceseeee uteeeeeene vs 28% 
Hungarian ......... waaeaaua. tite 7%, 
Pepina Sweet Red Pe Pe Bee cg ir ae 2644 
Pimiexo (220-Ib. bbls.)............ ve 2814 
Pepper, Cayenne .............. 21 
Red Pepper, No. 1 ¥ 16 
Pepper, Black Aleppy........... -. 10% 12 
Black Lampong ..... (i ceukeeeen 6% 7% 
"|. Zee -. 11% 13 
White Java Muntok.............. 11% 18 
TE ID. 00:0 060s steedecie 11 12 
White Packers ........-ceseecece ee 12 
Ground 
or 
Whole. Sausage. 
Caraway Seed 2... .ccccccccccccces 10 12 
Oelery Seed, French............... 22 26 
SO err Tree vsae an 16 
Coriander Morocco Bleached.... 9% ae 
Coriander Morocco Natural No, 1. 8 10 
Mustard Seed, Cal. Yellow......... 8% 10% 
American ........... veeseaee J 9% 
Marioram, French ...........se00+ 23 27 
EN tidied awa k 0oe a.4\60 4 09.0.0 600 11 14 
Sage, Dalmation Fancy ....... tr 91g 11% 
Dalmation No. 1, Fancy......... 9 10% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


Beef casings: 

Domestic rounds, 180 pack.......... @15 
Domestic rounds, 140 pack. . @2 
Export rounds, wide........... ty @36 
Export rounds, medium..... oe @23 
Export rounds, narrow. ee 2 
No. 1 weasands. i ne eatin @ 4 
No. 2 weasands .. ae @ 2 
No. 1 bungs.... valentines 11 
sao <a <a.ca ewe arate g 6 
BE, TURD 655 ca sincicvoceecess @30 
Middles, select, wide, 2@2% in.... @40 
Middles, select, extra wide, 2% in. 

A DRE TIE st Ae Sen @65 


Dried bladders: 


ee .70 
. SX SS Sree .60 
ME WN MIE 5 5 oon sce ceca cne estes and 45 
nS ONE MUD. 5. 6:5.5.4.4.0 eecewewea ena ae % 25 
Hog casings: 
Narrow, per 100 yds -2.25 
Narrow, special, per 100 RE earares fe 2.15 
Medium, SPREE  SRea 2.00 
"4 2. “Seeeeeaeresereaees: 1.45 
Extra wide, per 100 yds................. 1.25 
Export bungs ... mts <> ae 
Large prime bungs...................... 19 
Medium prime —- ini de- see Oke .13 
Small prime bungs. piwaweteue .09 
Middles, per set...... inh hl abe 
Stomachs ........ . .08 
Ash pork barrels, black hoops..... $1.35 @1.387% 
Ash pork barrels, galv. hoops..... 1.42% @1.45 
Oak pork barrels, black hoops..... 1.25 @1.27 
Oak pork barrels, galv. hoops..... 1.82% @1.35 
White oak ham tierces............. 2.17% @2.20 
Red oak lard tierces............... 1.92% @1.95 
White oak lard tierces............ 2.02% @2.05 


Week ending August 29, 1936 


NEW YORK MARKET PRICES 





LIVE CATTLE 


Steers, medium and good............ $ 8.00@ 8.40 
GN, GEE. Kanno cenkiencessee'e sce 5.00@ 6.00 
Cows, low cutter and cutter......... 3.00@ 4.75 
FRO @ 6.00 
Vout, GORD Sie cs deb vcces a 





Vealers, better grade 


Vealers, plain and medium 6.00@ 7.00 
LIVE LAMBS 
RA, II 6. ic sis orn ooo dns aleicea @10.65 
Lambs, good, lighter weight.......... 10.00@10.25 
ES Se ae - 9.25@ 9.50 
PNUD Sc aucbeecterscesvsbessmevews ne 2.00@ 4.00 
LIVE HOGS 
age, Dest, Trees coer sadcsensivn $ @11.75 
DRESSED BEEF 
City Dressed. 
Sere 154%@16% 
Oe Ree ere 1 @16 
GETS, COUMNOR GO TO o ccc cicwoweesien 13%2@14% 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 16 


800 Ibs -144@ 
Native choice yearlings, 440@600 lbs. ..13%@14% 
Good to choice heifers 12 

Good to choice cows... ‘ 
Common to fair cows me 
POG CE la aise sas siscwednsws 








Western. City. 
Perec erT rere 18 @20 20 @21 
| EN ee 17 @18 18 @19 
| ee 16 @17 16 @17 
a 2 en 26 @30 26 @30 
Te ins 0000084009 23 @25 23 25 
Mes: se vscorcsses 18 @21 20 22 
No. 1 hinds and ribs..... 18 @19 19 @20 
No. 2 hinds and ribs..... 17 @18 17% @18% 
te @15 14 @14% 
= fl See @14 @13 
WO D Pairs ss <enses @13 12%@13 
ie ge @14 @l4 
ee ee 11%@12% @12 
OS SO ee 10 @lil1 @lil 
SI oa wrararrasd acute 6 ace ans release oh eEee ll @12 
eS Se See eee 23 @25 
Rolls, reg. 4@6 lbs av........ ore 
' Tenderloins, 4@6 Ibs. av cocccecvee Gale 
Tenderloins, 5@6 lbs. av.. ..50 @60 
FR ee eee 12 @l4 
EE os Vetus gee Spun caamen hs ped enn aucekiee 14 @15 
RNID ck. : 0:5.900's Hie Sah gtk aE lee ata aol 12%@14 
TN ee er ree 10 @12% 
Lambs, prime to choice................ 19144 @20% 
SS ESSE NE REPS ree 18% @19% 
EE eo 16%@18% 
gS eee ener ee ..--10 @l11 
SE oa v aes caverenenecesauee 7 @ 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) ..$16.50@17.25 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. = @23% 


Pork tenderloins, ~_- ey 32 
Pork tenderloins, frozen............... 29 
Shoulders, Western, 10@i2 Ibs. av....17 @17% 
Butts, boneless, Western.............. 21 @22 
Butts, regular, Western................ 20 @21 


Hams, Western, fresh, 10@12 Ibs. av..22 @23 
Picnic hams, West. fresh, 6@8 Ibs. w..= @17 





Pork trimmings, extra lean....... -20 @21 
Pork trimmings, regular 50% lean......114%4@12 
nn ree 12%@13 
Regular hams, 8@10 Ibs. av.......... 26% @27% 


Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 





PICHICR, GES BE. Bw ccc ce ceesccccccees 20 @21 
Pe Be I ia iieink oh Si cccnceces 19 @20 
City pickled bellies, 8@12 lbs. av...... 22 @24 
Bacon, boneless, Western.............. 30 @31 
TO, OS ME aivicwecstssceveeon 29 @30 
Rollettes, 8@10 Ibs. av................ 214% @22% 
WO SNE MIR lig 68.66 Seeds sccssesecd 21 @22 
Beef tongue, heavy............... 24 @25 
. 


egal gs 40,974 46,125 2. 


FANCY MEATS 


Fresh steer tongues, untrimmed..... l4c a pound 
Fresh steer tongues, l. c. trimmed... 28c a pound 
Swesthrends, BEOk 2... ccccseccevese 35c a pound 
oe ee, a 70c a pair 
NE ii araceo w'9'0'6 $05 eae ado’ be 12c a pound 
IE, ia. Canc eancbeseoeind 4c each 
SE, WEE, (04 oop enc.we een eeciee ean 29c a pound 
DIED « iotniiicn:tesiceskcare ee obtain abc Wa Gee 14c a pound 
Beef hanging tenders............... 23c a pound 
ee ee ee ae ee 12¢ a pair 
' 
BUTCHERS' FAT 

DE S6 Ae cceivecrecttuabes @2. 25 per cwt. 
I kiisi-a-u dha .ooy'oceo- eel caieie 2.75 per ewt. 
Le eeeas yeroas 4. 25 per cwt. 
DAUUNT UE eivivc dw aciulseatdeke 3.25 per cwt. 


GREEN CALFSKINS 


5-9 944-12% 12% -14 14-18 18up 

















Prime No. 1 veals.. 18 1.95 2.00 2.05 2.20 
Prime No. 2 veals.. 17 1.75 1.80 1.85 1.90 
Buttermilk No.1... 15 1.65 1.70 1.75 .... 
Buttermilk No. 2... 14 1.50 1.55 1.60 
Branded grubby ... 8 .80 85 -90 
ee 8 -80 -85 -90 95 
Per ton. 
Round shins, heavy . .$75.00 
4 nee . 60.00 
Flat shins, heavy .. 60.00 
i, $0 04-00 55.00 
I a 65-5556 ow eas co pa5\s eh a eeeee 75.00 
Black and striped hoofs 40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @34%, @35 
Creamery (90-91 score). ..3834%@33%q_ ss... . eee 
Creamery firsts (88-89 
ee eee ee — 
EGGS. 
oo PE ews cena 
ee 21 @21% @: 
NE ods de:5a0ca aes oebeeoews 25 @2b' 
LIVE POULTRY 
a ey Se @19 15 @22 
re 3 § @21 
| Nee eee - 1 
C thickens, spring 
, | K 
MEE, ia bk ahh sce aiath weiasts 
GE eo vccsieenicoene eee 
DRESSED POULTRY. 
Chickens, 36-42, fresh... 19% @20 
Chickens, 43-54, fresh. ..22%4@25 23 @26 
Chickens, 55 & up, fresh. ......... 29 @30 
Fowls, 31-47, fresh....... 17%@18% 18% @2 
48 59, _ eee 21 @22% 21% @22% 
60 and up, fresh....... @24 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended August 20, 1936 


Aug. 14. 15. 17. ‘18. 19. 20. 





Chicago 35% 35% 2% 84% 34% 34% 
z. 36 35% 35% 35 

ee 37 3 -36 36% -36% -36% 

Phila. 36% 36% 36 35% 35% 386 

San Fran. ....37 37 37 36% 37 37 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


34% 34% 34 83% 33% 33% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year 1936. 1935. 
133,678 2,272,522 
:268,087 2°274.538 
773,639 822,222 
700,213 779,762 


Total 113,089 117,609 129,645 5,875,617 6,149,044 


Cold storage movement (Ibs.): 


2,324 43,697 48,802 2 
ale ars 291 16,750 15,468 
Phila. ..16,621 16,188 19,250 


Same 
Out. Onhand~ week day 
Pe. 20. Aug. 20. Aug. 21. last year 


Chicago ..125,648 84,845 25,637,410 47,034,579 
New York 307,596 281,922 12/214; 468 19,160,560 
Boston ... 5,120 57,686 7 

Phila. .... 7,920 21,770 


Total ...446,284 446,223 44,469,605 77,990,505 

















Classified 











ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 
Wanted, special rate, $2.00 an inch for each insertion. 


inch, not over 48 wo 


P iti 

Minimum Space ] 
rds, including signature or box number. No display, 
Remittance must be sent with order. 











Men Wanted 


Position Wanted 


| 


Business Opportunities 











Curing Foreman 
Wanted, thoroughly experienced curing 
foreman for dry salt and sweet pickle depart- 
ment. Must be able to operate economically, 
understand cost and yields. Give references 
in letter of application. W-469, THE NA- 





TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 
Sausagemaker 


Wanted, man acquainted with all 
sausage-kitchen operations to begin 
work at once. State age, experience, 
wages wanted, and references. W-472, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 


Plant Executive 
Superintendent with wide experience 
in all plant operations wants connection 
with Eastern packer. Can handle any 
department. Highest references. W-471, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Want Eastern Representation? 


We know personally every provision jobber 
wholesale grocer, chain store, sausage manufac. 
turer, super market and large retailer in North 
Jersey. If you are interested in having your prod. 
ucts well represented by 20 years’ experience jp 
fresh, smoked and canned meats, sausage z 
terials, casings and seasonings address W-468, THE 
NATIONAL PROVISIONER, 300 Madison Aye 
New York, N. Y¥ 5 





Asst. Canning Superintendent 

Available now, superintendent or assistant 
superintendent with extensive experience on 
all kinds of canned meats and poultry. Will 
go anywhere for good, reliable connection. 
Excellent references. W-465, THE NATIONAL 
PROVISIONER, 300 Madison <Ave., New 
York City. 





Will Buy Interest in Plant 


Will buy interest in sausage plant in good 
location in Midwest doing within-the-state 
business. Can handle both processing ang 
sales end. Send full particulars. W-470, THE 
NATIONAL PROVISIONER, 407 S. Dear. 
born St., Chicago, Il. 








$a 








Position Wanted 











Sausage Foreman 
Position wanted by expert with 15 years’ 
experience. Complete line of products that 


will hold up and repeat sales. Can handle 
help and reports efficiently. Family man, 
steady habits. Age 33, $40 a week, Small 
packer preferred. August Stoew, 1901 E. 
Walnut St., Des Moines, Iowa. 





“ao 
Casing Saleslady 
Experienced casing saleslady wants position 
with reliable casing house. Has worked route 
of good, steady customers over 12 Southern 
states but is unencumbered and can go any- 


where. Has own automobile for traveling. 
Can furnish best of references from former 
employer. W-466, THE NATIONAL PROVI- 


SIONER, 407 S. Dearborn St., Chicago, IL. 


Equipment for Sale 








Plants for Sale 

















20 Motor Trucks 


For sale, 20 International and White Trucks 
1% and 2 tons, formerly owned by Adolf 
Gobel, Inc., refrigerated bodies suitable for 
trucking provisions and meats. All in good 
running condition. J. L. Jacobs, 56-25 58th 
Street, Maspeth, L. I. N. Y. Telephone Juniper 
5-1178. 










Meat Market 


For sale, fully equipped meat 


market in- 
eluding killing plant and 40 acres of good 


pasture. Large stock raising community ad- 
jacent ; large payroll semi-monthly. Now do- 
ing over $100,000 business a year. Will take 


about $12,000 to handle, including inventory, 
Rare Bargain. Box 608, Livingston, Mont. 





Sausage Machinery 

For sale, reconstructed 500-lb. “Buffalo” 
stuffer ; 400-lb. Randall stuffer ; 57-T “Buffalo” 
self-emptying silent cutter; 43-T 
self-emptying silent cutter; No. 5 “Boss” 
cutter and motor; 1,000-lb. mixer. FS-456, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Livestock Buyer 
Experienced buyer of all classes of live- 
stock. Understand dressing yields thoroughly ; 
also capable of selling dressed carcasses. Now 


employed. Want to become affiliated with 
good, progressive concern. W-463, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 


St., Chicago, Ill. 





Market Manager or Meat Buyer 


Age 34, 16 years’ experience, 7 years’ successful 
operation of super markets, including buying and 
general operation. Supervised 28 markets, experi- 
enced with chains and independents. Also interested 
in assistant manager's position with medium or 
small packinghouse, 6 years’ experience manage- 
ment of wholesale plant. Industrious, conscien- 
tious, reliable. W-467, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 


Packinghouse Equipment 


For sale, used but in good condition: 

26 Brecht Lard Drums, made of galvanized 
steel with iron hoops, 24” diameter x 30” long. 

54 Hogsheads or Curing Vats, made of wood 
with iron hoops, 36” diameter x 42” long. 

1—24-ton capacity Frick Ice Machine complete 
with vertical center crank steam engine, ammonia 
receiver, double pipe condenser, complete freezing 
unit, 72—200 lb. freezing cans, overhead traveling 
crane and American Marsh Brine Pump. Also 
Boilers, Pumps, Water Softener, Feed Water 
Heater, Track, Stock and Portable Scales, Lard 
Press, Lard Cooking Tank, Lard Chopper, Tallow 
Cooking Tanks, Ham Cooking Kettle, Refrigerator 
Truck and other items. 

For full particulars, descriptions and prices, write 
to: 

GEORGE H. ALTEN, 


P. 0. Box 426 Lancaster, Ohio 


“Buffalo” . 


Meat Packing Plant 


To settle the estate of the late Henry 
A. Schafer, of Easton, Pennsylvania, 
we offer for sale the plant, trucks, equip- 
ment, including exclusive formulas and 
copyrights, of this old established busi- 
ness which has been conducted without 
interruption for a period of nearly 
thirty years. For many years, the name 
“SCHAFER’S SUPERIOR BRAND” 
has signified the finest in smoked meats 
and products in eastern Pennsylvania 
and the State of New Jersey. Govern- 
ment Inspection No. 989. For details 
write: 

FLOYD B. McALEE, Atty. for Executors 


707-708 Northampton National Bank Bldg. 
Easton, Pennsylvania. 








Packinghouse Superintendent 


Fully qualified. Knows products, en- 
gineering, maintenance. Large and 
small plant experience. Good _ back- 
ground. W-464, THE NATIONAL PRo- 
VISIONER, 407 S. Dearborn St., Chicago, 
Tl. 





Practical Sausage Foreman 


Expert on loaves, specialties, fancy, or in- 


expensive sausage line with appeal wants 
position. Old and new methods. Handle all 
departments and show complete _ reports. 


Proven record. Married, age 40. References. 
W-459, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 
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Used Equipment for Sale 


8-4’ x 9’ Lard Rolls, made by Allbright-Nell 
and Mechanical Mfg. Co.; 2 No. 1 Anderson Oil 
Expellers; 3 Bartlett & Snow 10’ x 3’ Tankage 
Dryers, jacketed; 1 Hottmann twin-screw Out- 
ter and Mixer; 1 36” 4-cage Disintegrator; 2 
Ball & Jewell Rotary Cutters, No. 1 and No. 2 
size; 3 Mechanical Mfg. Co., double-arm Mix- 
ers. Miscellaneous: Cooking Kettles, Rendering 
Tanks, Digesters, Hammer Mills, Grinders, Dry- 
ers, Ice Machines, Hydraulic Presses, Filter 
Presses, Pumps, Boilers, etc. Have you any 
equipment for sale? Send us a list. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York, N. Y. 
Telephone: Barclay 7-0600. 

Shops and Warehouse: 331 Doremus Ave. 
Newark, N. J. 





Equipment Wanted 








Used Tankage Dryer 


Wanted, used tankage dryer in good 
condition, preferably Smith 5 x 16 
State make, whether direct or belt 
driven and lowest cash price. W-46l, 
THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago, Ill. 











Make your wants known through these 
little ads, with the big pull. 











—— 
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HONEY BRAND HYGRADE 
HAMS Pork Beef 
Veal Lamb 
BACON 
Sausage 
DRIED BEEF Specialties 












HYGRADE 222 cer 


a EF 0 F ¥ T by Purchasing 


Straight and Mixed Cars of Fresh and Cured P si R K PR 0) D U Cc T & 


from 


UNION stock Yar=vds. «©6 THEE P. BRENNAN COMPANY CHICAGO, ILLINOIS 


CORP... New'vor, N-y. 













































NATURE AND C. A. Durr Packing Co., Inc. 
HUMAN SKILL Utica, N. Y. 


Manufacturers of 


combine to give 
Superb Quality 
inthese imported 












canned Hams. 











Try a Case Today By “ y : 
- HAMS n LARD 
a BACON DAISIES 
fF I FRANKFURTS SAUSAGES 
j  11E.16th ST., NEW YORK, N.Y. QUALITY PorkProductsThat SATISFY 

















Philadelphia Scrapple a Specialty 


= John J. Felin & Co., Inc. | == 


I 7 Lard 
s <S 4142-60 Germantown Ave., Philadelphia, Pa. ee 
1 New York Branch: 407-409 West 13th Street 


BEEF - BACON VEAL «- PORK 
SAUSAGE - LAMB SSKA SHORTENING - HAM 


The WM. eo J. KURLae. Oo 
ain Offic 
New York, N.Y e Washington, D C 6 cine pod e Bees bate! Va 
<4 Stone Street 908-14 G St., N. W 3800 E. BALTIMORE ST. 1 & Marsh all Sts 
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IUD WA RTUISIRS 


Adler Company, The 
Allbright-Nell Co., The 
Aluminum Cooking Utensil Co 
American Can Co 

American Soya Products Corp 
Ampol, Inc. 

Anderson, V. D. Co 
Angostura-Wuppermann Corp. 
Arbogast & Bastian Co 
Armour and Company. . 
Armstrong Cork Products Co 


Baker Ice Machine Co., Inc 
Brady, McGillivray & Mulloy 
Brand Bros., 

Brecht Corporation, The. 
Brennan, P., 

Burnette, C. A., °o 


Cahn, Fred C 

Callahan, A. P. 

Calvert Machine Co 

Carrier Engineering Corp 

Celotex Corp. 

Central Paper Co 

Chicopee Sales Corp 

Christensen & McDonald 
Cincinnati Butchers’ Supply Corp 
Civele BB Provision Co... ..cccscccceces 
Columbus Packing Co., The 
Continental Can 

Cork Insulation Co., Ine 

Corn Products Sales Co 

Crane Co. 

Crescent Mfg. Co... 

Cudahy Packing Co., Inc. 


Daniels Mfg. Co 

Dexter Folder Co. | 

Diamond Crystal S 

Dick, Paul F 

Dold, Jacob, Packing Co 
Dry-Zero Corporation 

du Pont de Nemours & Co., 
Durr, C. A., Packing Co., Inc 


Early & Moor, Inc 


Fairbanks, Morse & Co.... 
Felin, John J., & Co., Inc... 
Food Machinery Corp 

Forbes, Jas. H., Tea & Coffee Co 
Ford Motor Co 

French Oil Mill Machinery Co 
Frick Company, Inc 


> 
*#Pe earl 


General Electric Co 
General stenese Truck Corp 
Globe Co., 





ber Audit Bureau of Circulations 


The National Provisioner is a Mem- ay 
and Associated Business Papers, Inc. 


When these firms advertise their equipment, supplies ang 
services, they bring you news more important to you than that 
contained in your daily newspaper. You wouldn’t think of 
missing your paper; you shouldn’t miss the news these firms 
bring you in their advertisements. Collectively, they tell you 
about late developments that make possible better and more 
efficient ways of conducting all your operations. It pays to 
watch for and study their messages. 


Halsted, E. S., & Co., Inc 
Ham Boiler Corporation 
Heekin Can . 

Bn, C.V. &C 

Hormel, Geo A., & Co 
Hunter Packing Co 

Hygrade Food Products Corp 


Independent Casing Co 

Industrial Chemical Sales Co., Inc 
Insulite Company 

International Harvester Co 
International Salt Co 


Jackle, Geo. H 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn's Sons Co., E 
Kalamazoo Vegetable 
Kennett-Murray & Co 
Keystone Transfer Co 
Kingan & Co 

Krey Packing Co 


Legg, A. C., Packing Co., 
Levi, Berth, & Co., Inc 
Link-Belt Co. 

Live Stock National Bank 
Luce Mfg. Co 


McDonald Co., Bruce 
MeMurray, L. H 

Mack Trucks, Ine 

Manaster, Harry & Bro 

May Casing Co 

Mayer, H. J., & Sons Co 
Meier Electric & Mch. Co 
Meyer, H. H., Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 

Morrell & Co., John ‘ 
Moto Meter Gauge & Equip. Corp 


Niagara Blower Co 


O’Lena Knitting Mills, Inc 
Omaha Packing Co. 
Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co. . 
Peters Machinery Co 

Pomona Pump a 
Powers Regulator Co.... 
Pressed Steel Tank Co 


Rath Packing Co., 
Reo Motor Car Co 


Republic Steel Gere 
Rogers, F. C., I 


Salem Tool Co 

Salzman -Casings Corp 

Schluderberg, Wm. T. J. Kurdle Co 
Schweisheimer & Fellerman . 
Sedberry, J. B 

Self-Locking Carton Co 

Shellabarger Grain Products Co. 
Simonds Worden White Co 

Smith, Brubaker & Egan.. 

Smith’s Sons Co., John * 

Sokol & Co. oer 

Solvay Sales" o“*. 

Sparks, H. L., 

Specialty Manufacturers Sales Co 
Stahl-Meyer, I 

Staley Sales Cor 

Standard Oil Se. “inslana} 

Standard Pressed Steel Co 

Stange, Wm. J., Co 

Stedman’s Foundry & Machine Works... 
Stein, Hall Mfg. Co 

Stevenson Cold Storage Door Co 

Stokes & Dalton, Ltd. 

Studebaker Corp. 

Sunfirst 

Superior Packing Co 

Sutherland Paper Co 

itt B COMOGS. «occ ccses Fourth Cover 
Sylvania Industrial Corp 14 


Taylor Instrument Companies 
Tendra Kitchens 
Theurer-Norton Provision Co 
Theurer-Wagon Works, Inc 
Transparent Package Co 
Trenton Mills, Inc.. 


Union Steel Products Company 
United Cork Companies. . 
United Dressed Beef Co 
United Steel & Wire Co 


bi amg Mills Corp 
Vilter Mfg. Co 

Visking Corporation 
Vogt, F. G., & Sons, Inc 


West Carrollton Faqshment Co 

Weston Trucking & For. 

Williams Patent Crusher ° Pulv. Co.... 
Wilmington Proyision Co 

Wilson & Co 

Worcester Salt Co 

b areware ony Pump & Mehy. Corp 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Machinery Corp 





*Regular advertisers appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of am occasional change or omission in this index. 
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THE E. KAHN’SSONS Co. 

CINCINNATI, O. 
Hes aul “AMERICAN BEAUTY” 
han th 
think of nar ont BACON Main Office and Packing Plant 
se Straight and Mixed Cars of Beef, pare 
tell you Veal, Lamb and Provisions ustin, Minnesota 
nd more } Represented by 
pays to NEWYORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St. 38 N. Delaware Av. 631Penn.Av.,N.W. 148 State St. 

















. First Cover 
40 


7 Hunter Packing Company 























“Neg 1 East St. Louis, Illinois 

wo 0 Ce 50 

eee eee . 

«5 cae ' Straight and Mixed Cars St. Louis 

ee 40 of Beef and Provisions 

2 0eeill 3 Shippers of Straight and Mixed Cars 

Second Cover ee 

veveeee’ NEW YORK OFFICE Pork — Beef — Sausage — Provisions 

Rare ui 410 W. 14th Street HAMS and BACON 

epee ; *‘Deliciously Mild’’ 

woos oe REPRESENTATIVES: New York Office — 259 W. 14th St. 

settee P Wm. G. Joyce, Boston REPRESENTATIVES 

+ -.2e F:C. R , Philadel M & Decker, Boston, Mass. -. § Washi: ,D.C. 

bepeee Te M. Weinstein Con, Philadelphia, Pa. H- D. Amise {Baltheenc: Md. 
* 



































out Coe The COLUMBUS PACKING COMPANY y/ athe 

coal . COLUMBUS, OHIO 

anata 43 

ea Shippers of Straight and Mixed Cars Se 
ee HAMS AND BACON Jrom ite land O’Corn 
ae : ; mmr brb bb bb Md dd ddd dd 
Sl g PORK, BEEF AND BLACK HAWK HAMS AND BACON 
rere i lai PORK - BEEF - VEAL - LAMB 
eee ° Straight and Mixed Cars of Packing House Products 
a i New York Office: 410 West I4th Street THE RATH PACKINGCO., wartERLoo, Iowa 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 


Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4-2900 














‘‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 


Boston, Mass. 


Exporters 


Importers 

















ae 
Partridge = 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















Phone Gramercy 5-3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 











Selected 
Sausage Casings 


Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 


























MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, III. 





Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 














Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 











TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 











Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














THE CUDAHY Packine Co. 


Importers and Exporters of 
Selected Sausage Casings 














221 North La Salle Street Chicago, U.S. A. 


GEO. H. JACKLE 
Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 
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SCALDERS 


AND 


SCRAPERS 
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O PROPERLY process tripe, hog stomachs, and similar 

offal, it is essentia! that the best scalding and scraping 
equipment be used. 

For a number of years, the ANCO Corrugated Tripe 
Scalders and Scrapers have been recognized as the great- 
est improvement in equipment for this purpose. The corru- 
gated contour of the washing cylinder in these ANCO 
machines is an exclusive feature. It is this unique shape 
which increases the area of scraping surface and improves 
the agitating action. Old fashioned baffle plates are not 
needed in the cylinders and the capacities are thus in- 
creased. The products are perfectly agitated. 


ARE NOW 
MADE IN 


gy / 






SIZES 


The cylinders in the two largest machines are rotated on 
stub shafts, thus wrapping of the products around the shafts 
is eliminated. 


ANCO Scalders and Scrapers are now made in three 
standard sizes, each especially adapted to respective plant 
requirements. The simple driving mechanism permits rotat- 
ing the cylinders by hand to bring the removable cylinder 
section to the proper position for the removal of tripe or 
offal. A slush gate in the bottom of the two larger sizes, 
and a simple pipe drain on the smallest size permit the 
quick discharge of the washing solution. 


No. 42, 6 ft. long cylinder has an average capacity of 60 tripe in 35 minutes. 


No. 42, 3 ft. long cylinder has an average capacity of 30 tripe in 30 minutes. 


No. 490, 2 ft. long cylinder has an average capacity of 10 tripe in 30 minutes. 





THE ALLBRIGHT-NELL CO. 


Eastern Office: 


117 Liberty Street 
New York, N. Y. 


5323 S. Western Boulevard, western Office: 
Chicago, IIL 


111 Sutter Street 
San Francisco, Calif. 
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You Are Reading the News 


Through 3’ inches of a 10-1 jelly 
made with Swift’s Atlas Gelatin 


HE same crystal-like clarity that enables you to 
read ordinary newsprint through this jelly .. . 
shows off jellied meats to the very best advantage. 
Swift’s Atlas Gelatin is odorless . . . tasteless, too. 
It has all these qualities which make it a splendid 


“4 


SWIFT'S 


gelatin for jellied meats because it was tested 4 
perfected for just that one purpose. 


Atlas is packed in 275-lb. barrels, 100- lb. 
50-lb. drums. 


Swift & Company, Gelatin Division, Chi 
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